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N. C. A. CONVENTION GREETINGS 


We have just brought to its close an extremely active year. Perhaps life does 
not begin at 40, but it grows truly richer, and the 40th anniversary year of the 
National Canners Association has been a proud one. Expanded programs, new 
services and projects have been demonstrated in every department of the multiple 
activities of the organization that bears the honored symbol—N. C. A. 


Such activity is desirable, natural and inevitable. It is an innate consequence 
of the production march of a major processing industry, which in 1946 saw a record 
pack of approximately 500,000,000 cases of canned fruits and vegetables, and in 
1947 attained a volume of almost comparable dimension. 


Our last Convention in Atlantic City gave notice that the canning industry 
and its national association would take the lead in the conduct of its own affairs. 
The Convention sessions pointed up the self-reliance of business men and .the 
dangers that would ensue should business insist on continued Government aids 
and props. 


We believe the year 1947 has demonstrated that progress and achievement 
derive from individual planning and independent thinking of American canners, 
that increased public confidence has been engendered in the continued improve- 


ment of quality of the industry's products through this manifestation of responsible 
free enterprise. 


In greeting my fellow-members of the National Canners Association at their 
41st Annual Convention and wishing them benefit and profit from its deliberations, 
may I challenge each to accept individual and personal responsibility for keeping 
his own community and the consumers of his own products fully and correctly 
informed as to this progress and leadership? 


EMIL RUTZ 
President, National Canners Association 
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BOOTH 104 
Convention Hall 


Your headquarters for 
seed information, stop 
in to see us — you're 
always welcome. 


Month-in, month-out, F. H. Woodruff & Sons are working to 
develop superior vegetable strains — strains which will result 
in a better, more profitable pack. Woodruff representatives 
will be present at the Atlantic City convention to serve you. 


Helping packers to realize greater profits is Woodruff’s busi- 
ness — make your convention trip a real success this year by 
learning how Woodruff seed-science works for you. 


F. H. WOODRUFF & SONS 
GROWERS 


MILFORD, CONN. @ BELLEROSE,L.1. @ TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS: @ MERCEDES, TEX. 
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COST-CUTTING 


SUGGESTIONS... 


MG G MG GQ NGG. G WW 


From the 260-Page FMC Catalog of PROCESSING, 
CANNING and WAREHOUSE EQUIPMENT 


A-B Pressure Cooker & Cooler 


Whether you pack Corn, Peas, Beans, Tomatoes, 
Fruits or any other products, you will find exactly the 
machines to fit YOUR needs in the FMC Catalog. Machines 
that have advanced features which assure better quality, 


speed up production and cut operating costs. 


New a Continuous Juice Processor 
(Pasteurizer) 


Consult your FMC Catalog also for the latest in Packaging, 
Labeling, Casing and Case-Sealing Equipment, and see for 
yourself how comprehensive these lines are. If you don’t have 


the new FMC Catalog No. 800, write for it today. 


New FMC Case Sealer 


FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION + HOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


FMC Continuous FMC Lewis Quality FRC No. 2 
D-400 Vegetable Peeler FMC Bean Snipper Grader Universal Corn Cutter 
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HAMILTON-KRUSE 
Can Body FLANGER-BEADER 
another new high in can making 


CAPACITY 
Diameters...... 3” to 73," 
Heights....... 2%" to 12” 


Speed ...... 50 to 250 Cans 
per min. 


This machine as shown pro- 
duces flange and top bead 
on canisters and other spe- 
cial round cans at top speed, 
smoothly and with perfect 
results. Itis a roll flanger 
and roll beader and lives up 


to its name. Easily adjusted, 


No. 301—Flanger-Beader—As shown 


No. 301—Beader (similar) for juice and 
other sanitary cans. 


simple in operation—Indi- 
vidually motor-driven and 


built with precision. 


For complete information and specifications write to Roland H. Johnson, Sales manager. ¢ 
Machinery Department, Lima-Hamilton Corporation, 60 East 42nd Street, New York | 
New York. 


Chicago Sales Office: 400 West Madison Street, Daily News Building, Chicago, Illinois. 


Soven, Owens, Rentschler 


| LIMA-HAMILTON CORPORATION 


(Formerly General Machinery Corporation) 
Ohio 
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TENSER AND PHIPPS 
Food Brokers and Mfrs. Agents 


PITTSBURGH— PENNSYLVANIA— 

Which is regarded as the largest inland river- Which ranks first in 56 vital industries and is the 
port in the world and handles more tonnage nations leading producer of: textile mill pro- 
yearly than Suez or Panama Canals, Pittsburgh ducts, anthracite coal, stone, glass, and clay (with 
HAS A TRADING POPULATION OF 2,918,969 211 producing plants in Pittsburgh alone), elec- 
PEOPLE. trical machinery coke and tar. 


MEET US AT OUR 
CONVENTION HEADQUARTERS 


HADDON HALL 
ATLANTIC CITY, N. J. 
Telephone No. 40141 


JANUARY 13 to 23 inc. 


TENSER AND PHIPPS 
316 FOURTH AVENUE 
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FOR OUTSTANDING FOOD PROCESSING MACHINERY, RELY UPON 


THE URSCHEL MODEL “‘L”’ 


SEE THESE NEW URSCHEL MACHINES! 


ON DISPLAY AT THE ATLANTIC CITY CONVENTION 


DICER AND STRIP CUTTER 


FOR CHICKEN 
THE URSCHEL MODEL “‘0”’ CELERY 
TRANSVERSE SLICER PEPPERS 
FOR PICKLES MUSHROOMS 
CARROTS ORANGE PEELS 
RHUBARB Dices and strip cuts 4"; %"; Yo". 
CELERY 
OKRA 


Slices from Ye" to 1” U R S be H E « 


LABORATORIES, INC. 


VALPARAISO © INDIANA 


THE SCOTT 


BOOTH No. 34 
HEADQUARTERS FOR 


VINERS e VINER FEEDERS e SCOTT HYDRAULIC 
HANDLING EQUIPMENT e TUBULAR (Pipe 
Type) BLANCHERS ee VIBROLUX SCREENS 


HYDRAULIC ELEVATORS e WASHER ELEVATORS, ete. 


The equipment that IMPROVES QUALITY—CUTS COSTS 


Make Booth No. 34 your Convention Headquarters. 
We will be mighty glad to see you. 


VINER COMPANY 


Columbus, Wis. COLUMBUS, OHIO Walla Walla, Wash. 
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UR artist has interpreted the second 
Alaskan gold rush by picturing a 
miner washing a salmon from his gold pan. 


But actually salmon has paid more 
dollars to Alaska than gold ever did. 


Even before the turn of the century, 
enterprising men were processing and 
marketing Alaskan salmon in hand- 
made, hand-filled cans. 


But between 1910 and 1941 the dollar 
volume of the Alaskan salmon pack in- 
creased more than 500 per cent— because 
of improvements in cans and canning 
machinery. 


...the second Alaskan gold ruslil 


Today salmon is more profitable to 
Alaska than all of her other industries 
put together. The principal factors in 
this second Alaskan gold rush were 
American Can Company’s contributions 
to the industry. ; 


The perfection of the collapsible can 
reduced the cost of shipping cans to 
Alaska by nearly twenty to one. 


Constant improvement in can-filling 
and can-closing machinery has meant 
faster packing of a superior product. 


Today, salmon packers are getting 
more than 12 times as much cash every 


year from Alaska than Alaska cost the 
U. S. in 1867. Here is another dramatic 
demonstration that those who do busi- 
ness with Canco profit. 


Canco customers have at their dis- 
posal not only creative research but also 
mechanical know-how in every phase of 
the container business. 


We have been inventing new contain- 
ers and improving old ones for our cus- 
tomers for the past 46 years. 

Your container problems are our busi- 
ness. We can help solve them to increase 
your business and your profits. 


AMERICAN CAN COMPANY New York + Chicago + San Francisco 
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meet your friends. 


FACTORY 


WEIRTON, W. VA. 


194% 


The Forty-First Year 


PHELPS CAN COMPANY 


Welcomes You To Their 


BOOTH NO. 89 
ATLANTIC CITY CONVENTION 


We invite you to make use of our Booth as a place to 
Booth Phone, Atlantic City 5-2808 


PHELPS CAN COMPANY 


EVAPORATED AND CONDENSED MILK CANS 


GEN. OFFICE 


BALTIMORE, MD. 


BABY FOOD and 

VEGETABLE 

PROCESSING 


RENNEBURG 
Steam Box 


The new RENNEBURG Streamlined STEAM 
BOXES are specially designed for processing 
seafoods, baby foods and vegetables. Con- 
structed of heavy steel plate, flanged and 
welded for greater strength—longer life. 


Standard specifications call for box 30 in. 
square and 25 ft. long, designed to hold 3 
special RENNEBURG 8-foot processing cars. 
Any length can be made to your specifica- 
tions. Furnished with hinged doors (sliding 


EDW. RENNEBURG & SONS CO. — 


doors upon request) and track, complete 
with steel wing nuts, steam pipes, safety 
valve, pressure gauge and quick opening 
drain valves. 


RENNEBURG Engineered Equipment guar- 


antees you reliability and economical opera- 


tion. Whether it’s Fish Canning, Fish Re-. 


duction, Vegetable Processing or Industrial 
Oil Burning Equipment, RENNEBURG de- 
signs the equipment for you. ‘A little extra 
for quality goes a long way... ”’ 


BALTIMORE 24, MD., U.S.A. 


“PIONEERS IN FISH MEAL AND OIL MACHINERY—KNOWN THE WORLD OVER” 
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MEMO To: 


food buyers! 


What you should know about the new, 
amazing Cremogenized corn! 


How would you like to offer a fancy grade of crearn-style corn . . . every time? You can do it! 
It took an amazing new canning principle to do it. Cremogenization! 


Regardless of an unfavorable season, even though more than half of your corn becomes tough 
in the field, this new process can make every kernel of corn good corn. It destroys tough hulls. 
Produces a cream-style corn that is free of silks, husks, cob tissues and other foreign substances. 


Cremogenized corn brings out the natural flavor of green sweet corn. 
It preserves the brilliant light color of corn at its best. 
This new process precludes rapid oxidization of the product when 
exposed to air—it’s ideal on the steam table. 


Nationally Advertised 

We are now licensing canners on a modest royalty basis 
to pack Cremogenized CORN. The major portion of this 
licensing revenue is ear-marked for promoting, merchandising 
and selling this new cream-style corn to the public. 


Make sure your cream-style corn carries the 


FOR PURITY 


The customers will see and taste the difference . . . and take parents eunenit eS 
home the can with the Cremogenized seal! 


See the difference yourself, FIRST! 


Come into the United Company booth at the National Canners LOOK FOR THIS SEAL 


Convention. It’s the first booth on your left as you enter. pon proof of better tasting, purer cream- 
. Alert alread: 
We'll be glad to see you! the jemp Gale 


Make sure your sources of supply can 


The United Products Company, Road, Westminster, Md. * revolutionary, new 
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RIVERSIDE MANUFACTURING CO.. 


Quality Tomato Field Hampers 


Murfreesboro, North Carolina 


5/8 Machine Made Hamper 5/8 Hand Made Hamper 


THE MORRAL CORN HUSKING MACHINE 


The Fastest and Easiest Adjusted 
Huskers and Cutters 


The double husker is guaranteed to do good work when operating ata speed of 
180 ears per minute. 


The illustration shows the Morral Double Husker with its celebrated ear placing 
and ear gauging device—the most positive ear placer and gauging device in use. 


The vital part of every husking machine is its husking rolls. Our latest model 
husker is equipped with all steel husking rolls which are the strongest and most 
durable rolls in use. The husking rolls on our latest model husker are made 
much longer than other husking rolls, therefore they have greater husking capa- 


city. Said steel husk rolls will give eight to ten years of service and then can 
Patented be recut with very little expense to the Canner which makes them like new rolls Potented 
THE MORRAL CORN again. We have used steel husk rolls since 1930 and they do a very satisfactory THE MORRAL CORN 
HUSKING MACHINE job of husking. CUTTING MACHINE 


THE MORRAL CORN CUTTER either single or double cut for cream capacity of our Morral Double Husker. 


syle com. All of our latest model machines have valuable improveme «ts 
THE MORRAL CORN CUTTER for either cream style or whole grain over older models. it will pay you to write us for catalogue of our 
corn. The Morral Corn Cutter has a positive feed and will cut either the machinery and get our prices and terms for any machinery you may need in our 
bantam or large varieties of corn. It has great capacity and has the same line before you place your order. 


OUR REPRESENTATIVES 


BERLIN CHAPMAN CO., Berlin, Wis. F. H. LANGSENKAMP CO., Indianapolis, Ind. CANNERS MACHINERY Ltd., Simcoe, Ont. Canada, 
A. K. ROBINS & CO., Inc., Baltimore, Md. 


MORRAL BROTHERS INC, Morral, Ohio 
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E-Z Adjust Pulper 


Indiana Standard Pulper 


E-Z Adjust with pipe inlet . ee \ 
end direct motor drive. ‘ 


Mongler-Pump for prebreak- 
ing and pumping stock 


Indiana Paddle Finisher 
two models 


Stainless steel Kook-More Unit 
equipped with 3-Way Valve 


Stainless steel tanks for pre- 
heating and storage. 
Stationary and mobile types. 


Jacketed Kettles. 
Alltypes. All sizes. 


alder 


We Invite You to Visit 
OUR EXHIBIT AT SPACE 130 NATIONAL 
CANNERS MACHINERY SHOW 
NATIONAL CANNERS CONVENTION 
Showing New and Improved Production Units 


Build Your Production Lines 
for Effective OperatingResults 


@ When you build your production lines with Langsenkamp units you cre- 
ate facilities with which to combat high costs during periods of inflation 
and better meet the lower selling prices during periods of depression. 
Langsenkamp equipment will place you in better position to meet the situ- 
ation next season and of those more distant. High efficiency in produc- 
tion and complete dependability of equipment—both supplied by Lang- 
senkamp design and construction—are the foundation for successful oper- 


ations. 


LANGSENKAMP EQUIPMENT 
IMPROVES QUALITY 

In many ways Langsenkamp Equipment provides for 
this first essential in food manufacturing. In more ef- 
fective processing methods it adds richness to prod- 
ucts, enhances apperance, and affords protection 
from contamination. Langsenkamp units make high 
quality easier to produce and eliminate penalties of 
prior methods. 


LANGSENKAMP EQUIPMENT 
ELIMINATES WASTE 
Langsenkamp units eli te waste of product by in- 
creasing yield from raw stock as well as by safegu- 
arding it from human error. It eliminates waste of 
man power by reducing manual operations and by 
making man hours more effective. There are fewer 
shut-downs to decrease production below the pro- 
duction line potential. 


LANGSENKAMP EQUIPMENT 
REDUCES COST 

First, it reduces man power requirements. Then, in 
addition to making man hours more effective, some 
pay roll-increasing operations are altogether elimin- 
ated. Langsenkamp machines—pulpers, finishers, ex- 
tractors, etc.,—require less horsepower for efficent 
operation. Maintenance is negligible. 


LANGSENKAMP EQUIPMENT 
LASTS LONGER 


Many Langsenkamp units that long since have filled 
out a profitable service life are still giving first-class 
performance. That kind of service is built into Lang- 
senkamp Equipment. Materials of proper grade and 
strength are used, and fabrication and construction 
are for rugged stability to give MORE of BETTER 
service. 


ReduceSteamCost Get Better Drainage 


In a majority of food products plants using large 
quantities of steam for processing, steam costs are 
much greater than necessary. Our Differential Drain- 
age and Boiler Return System has reduced fuel con- 
sumption 15 per cent., or more, for more than a hun- 
dred such packers. Our Pop Valve Steam Trap does 
a better drainage job. It is especially designed for 
canning plant requirements and conditions of 
operation. 


Contact us directly, or get in touch with our repre- 
sentative serving your territory, for information, data, 
and suggestions on any requirement. 


H. LANGSENKAMP COMPANY) 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Utah * Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


LANGSENKAMP EQUIPMENT 
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QUIZ FOR CANNERS —HOT DISHES FOR COLD DAYS — 


1. Who first brought 


coffee to America? 


Clue: his life was saved by a famous Indian maiden! 


2. HOW DID THE PASTEUR INSTITUTE 
OF PARIS PLAY A ROLE IN 
SAYERKRAUT’S POPULARITY ? 


3. WHAT DID 18TH CENTURY 
ALBANIANS THINK MADE 
A TASTY STEW? 


4, BY WHAT PERCENTAGE DID 
THE SALE OF CANNED SOUP 
INCREASE BETWEEN THE YEARS 

1935 - 1945? 
(a) 10% (b) 25% (c)50% (d)s/00% 


ANSWERS 


1. Captain John Smith, of Pocahontas 
fame, brought the first coffee to this 
country in 1607. 


2. A member of the Pasteur Institute 
stated that the longevity of Bulgarians 
was due to the large amount of lactic 
acid they absorbed in their diet of 
sauerkraut and soured milk products. 
That was back about 1900. It wasn’t 
many years later that American 
packers were selling cans of sauerkraut 
by the millions. 


3. Tastes have changed! Albanians of 
two centuries ago considered the fol- 
lowing mixture a delicacy: fish brains, 
hard cheese, barley, mashed coffee 
beans and sour milk. What a far cry 
from the delicious stews that are now 
packed in cans! 


4. Canned soup popularity soared— 
sales doubled. That’s an 100% increase 
for the 10 year period. 


HOT DISHES are-duck soup to 
today’s busy housewife—thanks 
largely to the variety of foods 
America’s canners have brought 
to the U. S. dinner table. What’s 
more, these hot meals for cold 
days are nutritious, tasty and 
low-priced. Continental Can is 
proud of its part in helping can- 
ners contribute to this better 
standard of living. And we’ll con- 


Can Company 


100 East 42nd Street New York 17, New York 
12 THE CANNING TRADE .- 


tinue to help by offering “the best 
in service, the best in products!” 
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EDITORIALS 


sizing the building of individual strength through 

research and other processes of education has been 
planned for the 41st Annual Convention of the National 
Canners Association, scheduled for the week of January 
18, 1948, at Atlantic City, N. J. The Convention sub- 
jects have been selected to stress the canning industry’s 
need for preparedness for every eventuality by fur- 
ther developing the individual strength of its members. 

The opening general session of the Convention on 
January 19 accordingly will feature representative 
spokesmen from the research professions. The second 
general session on January 20 will be devoted to a can- 
ners’ panel entitled, ‘““Looking Ahead for 1948,’ which 
will explore conditions in all segments of the food 
economy. 

Accentuating the Convention theme, technological, 
raw products, and fishery products conferences have 
been planned which will aid canners in the methods 
necessary to achieve continued progress. 

Details of the program agenda appear on next pages. 


THE BROKERS GREETINGS — Says President 
Watson Rogers: “As host during the food brokers con- 
vention week the National Food Brokers Association 
extends its greetings to all the manufacturers, pro- 
cessors, and canners who are due in Atlantic City for 
conferences with their brokers. These broker-principal 
conferences are slated to be most significant’ ones this 
year. For that reason, the brokers convention business 
sessions have been condensed to one day, to allow more 
time for such meetings. 

In the months ahead for the food and grocery indus- 
try, sales are likely to continue at a steady and even 
r: te if people work to get those sales. That is an im- 
portant “if”. For those who go after it, business should 
be good; for those who sit and bemoan a coming depres- 
si n, or recession, it will not be as good. The time has 
p: ssed when a tide of good business brings in a flood of 
pi ofits without the need for exerting any efforts. 

‘his situation makes the broker-principal meetings 
so significant. Plans must be made and strengthened, 
at the convention, for aggressive and vigorous selling 

. Accordingly, the food brokers are going ahead 
w h confidence in the future. They are ready to turn 
th good business conditions which are so certain in the 
ne t few months, into sales that will not only yield 
pr fits to their principals but will help their principals’ 
cu tomers do a better and more profitable job all the 
ti: e. With the entire industry stepping forward, pre- 
pa ed to go after business aggressively, the favorable 
co litions of the past months should be but stepping 
stc ies to the future. 


[se CONVENTION PROGRAM—A program empha- 
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BRAND SIMPLICITY—The Canner-Distributor 
panel, presented at the Annual Convention of Pennsyl- 
vania canners recently, didn’t prove a thing as far as 
we could determine. It did, however, pose a problem. 
And that problem must be answered, and in short 
order, by the so-called independent canner else he will 
find himself on the outside looking in. The problem is 
well defined. Canners and other interested parties have 
been watching it develop for some time. Now comes the 
flat statement from one distributor saying “there are 
just too many competing brands. What with the many 
new pre-packaged items, our warehouses are over- 
loaded. Little known or unknown brands are lost in the 
multitude—move slowly or not at all. The only answer 
is “national advertised brands or our own private 
label”. Another distributor on the same program re- 
minded his audience that with the advent of self ser- 
vice stores, it became necessary for a brand to sell itself. 
Nationally advertised canner and private label brands 
naturally get the call. 


What’s the answer? Wish we knew. Bet the large 
operators wish they knew too. There always used to 
be standard markets. Maybe they’ve gone for good. 
Maybe they’ll be back next year. Maybe Europe will 
provide that market. That’s a rather long shot. Maybe 
we'll turn turtle and advise you to sell under a buyer’s 
label. That we’ll never do! Group selling under a com- 
mon label may be the answer. One thing is certain— 
there are plenty of private canner labels, not nation- 
ally advertised, that will never die. These labels have 
been established in certain markets for years. Like 
the more widely known brands, their owners have de- 
livered continuous high quality year in and year out. 
This quality coupled with honorable service insures the 
life of these brands. If you have quality and have been 
hopping from pillar to post to drive the best bargain, 
the best bet for you, possibly, is to settle down, change 
your tactics and try to win friends and influence people 
in a limited market, preferably near home. It costs a 
lot of money to advertise nationally, but you can do a 
fair job in a single market or two, provided you suit 
your budget to your volume and potential. 


Then too, the arguments presented make it all the 
more clear that your label must be a knockout on first 
sight. With so many others competing and with no 
clerk to suggest the purchase of your brand, your 
label must be a standout to catch the shopper’s eye. 
Most of the. label houses serving this industry have 
art departments willing and anxious to help you de- 
sign an attractive label. Contact them now so that the 
job may be done before next canning season. 
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CANNERS 
WELCOME ATLANTIC CITY 


WE’LL BE LOOKING FOR YOU IN BOOTH 80 


The Michael-Leonard Company has gained 
the leadership in the sweet corn industry by 
producing corns that give a high yield, 
resist drouths, higher cutting percentage and 
the highest quality attainable in the can 


In Attendance 


DR. STUART SMITH 
BERKELEY MICHAEL 
H. E. DOUGHERTY 
0. J. THOMPSON 
R. H. FEIGE 


SIOUX CITY 6,1IOWA- FULL LINE OF CANNERS’ SEEDS * CHICAGO 16, ILL. 
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'E WHEN BUYING Sweet Corn Seed — 
= COMPARE ALL FOUR —— 
x = COMPARE THE YIELD = 
COMPARE THE DROUGHT RESISTANCE — 
COMPARE THE CUTTING PERCENTAGE - 
4 i THE QUALITY IN THE CAN — 
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WATSON ROGERS, President 
National Food Brokers Association 
Washington, D. C. 


NATIONAL CANNERS ASSOCIATION 
HEADQUARTERS—AUDITORIUM 


MONDAY MORNING, JANUARY 19 


OPENING GENERAL SESSION 
10 A.M.—Ballroom, Convention Hall 
Presiding: EMIL RUTZ, President, National Canners~<Association 
Invocation 
Greetings: Mr. RUTZ 
Report of Committee on Nominations: 
E. N. RICHMOND, Chairman 
F lection of Officers 
Address: “The Influence of Scientific Research on the Progress 


of the Food Industry’”—Dr. Roy C. NEWTON, Vice-President 
in charge of Research, Swift & Co. 


A !dress: Dr. WILLIAM I. MYERS, Dean, College of Agriculture, 
Cornell University 


MONDAY AFTERNOON, JANUARY 19 
RAW PRODUCTS CONFERENCE 
2 P.M.—Room 21, Convention Hall 
The Conference will be devoted to insecticides, their uses, 
li itations and residue hazards, followed by a panel discussion 
0: the control of insects on corn, peas, beans and tomatoes. 


FISHERY PRODUCTS CONFERENCE 
2:30 P.M.—Room 20, Convention Hall 
Principal speaker, the Honorable Thor C. Tollefson, Chair- 
mn, Subcommittee on Salt-Water Fish and Shellfish Problems 
of he House Committee on Merchant Marine and Fisheries. 


TUESDAY MORNING, JANUARY 20 
SECOND GENERAL SESSION 
10 A.M.—Ballroom, Convention Hall 


Pr siding: Mr. Rutz 
A 


ress: ARTHUR H. MOTLEY, President, Parade Publications, 
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EMIL RUTZ, President 
National Canners Association 
Schuckl & Co., Inc. 

Sunnyvale, Calif. 


The Convention Programs 
Atlantic City January 16-21, 1948 


ROSCOE ROBERTS, President 
Canning Machinery & Supplies Assn. 
American Can Co. 
New York, N. Y. 


PANEL—“LOOKING AHEAD FOR 1948” 

Discussion Leader: CARL N. LOVEGREN, President, United States 
Products Corp., Ltd. 

Review of 1947 Panel: Howarp T. CUMMING, President, Curtice 
Brothers Co. 

Canner Representative: HENRY P. TAYLOR, President, Taylor & 
Caldwell, Inc—“The Shift from Seller’s to Buyer’s Market” 

Distributor Representative: W. H. EDEN, Vice-President, Ameri- 
can Stores Co.—‘New Horizons in Food Distribution” 

Grower Representative: LESTER C. JONES, President, New Jer- 
sey-Pennsylvania Co-operative Tomato Growers Ass’n., Inc. 

Canner Representative: ROBERT C. PAULUS, President, Paulus 
Bros. Packing Co. 

Summary of Panel: Mr. LOVEGREN 


TUESDAY AFTERNOON, JANUARY 20 


RAW PRODUCTS CONFERENCE 
2 P.M.—Room 21, Convention Hall 
The Conference will be devoted to panel discussions on 
equipment for planting, harvesting, spraying and dusting can- 
ning crops. 


CANNING PROBLEMS CONFERENCE 
2 P.M.—Room 20, Convention Hall 


Presiding: E. J. DRAPER, Treesweet Products 


New and Old Problems in Formulation of Standards for Canned 
Foods—Discussion Leader—Joseph Callaway, Jr., Food and 
Drug Administration, Federal Security Agency 

What’s Being Accomplished by Plant Sanitation—1. An Indus- 
try View—Discussion Leader—R. E. Sanborn, California 
Packing Corp.—2. The N. C. A.’s Contribution—Discussion 
Leader—I. I. Somers, Western Branch Laboratory, National 
Canners Association 

The Fifth Year of the Nutrition Program—Discussion Leader— 
E. J. Cameron, Director, Washington Research Laboratory, 
National Canners Association 

The Problem of Deterioration in Flavor of Canned Orange Juice 
—Discussion Leaders—R. E. Henry and L. E, Clifcorn, 
Research Department, Continental Can Co, 
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WEDNESDAY MORNING, JANUARY 21 
CLOSING GENERAL SESSION 
10 A.M.—Room 21, Convention Hall 


Presiding: MR. RUTZ 

At this session reports will be received from the Committee 
on Resolutions and other committees and the final convention 
business of the Association will be completed. The session will 
close with the installation of the new officers elected at the 
Opening Session on Monday. 


CANNING PROBLEMS CONFERENCE 
10 A.M.—Room 20, Convention Hall 

Presiding: Kk. G. DYKSTRA, Birds Eye-Snider Division of Gen- 
eral Foods, Inc. 

Minimum Requirements for a, Small Production and Quality 
Control Laboratory—Discussion Leaders—O. R. Alexander 
and O. G. Braun, Researeh Division, American Can Co. 

The Calcium Treatment of Canned Fruits and Vegetables—Dis- 
cussion Leader—Z. I. Kertesz, New York State Agricultural 
Experiment Station, Cornell University 

Processing Foods in Glass Containers—Discussion Leaders— 
C. T.. Townsend,. Western Branch Laboratory, National 
Canners Association; W._B. Esselen, University of Mas- 
sachusetts; M. J. Powers, Owens-Illinois Glass Co.; and J. 
M. Reed, Washington Research Laboratory, National Can- 
ners Association 

The Influence of Packing Conditions on the Process Require- 
ments of Vacuum Packed Whole Kernel Corn—Discussion 
Leaders—-W. H. Wade snd H. A. Benjamin, Research Divi- 
sion, American Can Co, 


WEDNESDAY AFTERNOON, JANUARY 21 
CANNING PROBLEMS CONFERENCE 


2 P.M.—Room 20, Convention Hall 

Presiding: R. B. WAKEFIELD, Gerber Products Co. 

Spoilage Control Procedures for Tomato Juice—Discussion 
Leaders—E. J. Cameron and C. W. Bohrer, Washington 
Research Laboratory, National Canners Association 

The Use of Sodium Hexametaphosphate in the Blanching of Peas 
—Discussion Leader—J. W. Holmquist, Research Depart- 
ment, Continental Can Co. 

Development of New Canned Products—-Discussion Leader—W. 
E. Graham, Director, Research Department, Crown Can Co. 

Motion Picture on Tinplate Manufacture: “Steel Plus”—Cour- 
tesy of Bethlehem Steel Co. 


CANNING MACHINERY AND SUPPLIES ASSN. 
MONDAY, JANUARY 19 
9:30 A.M.—Room B, Convention Hall 


Old and New Business 
Election of Officers 


NATIONAL FOOD BROKERS ASSOCIATION 


HEADQUARTERS 
January 12th to 15th—Room 34 Chalfonte Hotel 
January 16th to 21st—Information Booth, Exhibit Hall, 
Auditorium 


SATURDAY, JANUARY 10 
3:00 P. M.—Meeting of the Executive Committee 


SUNDAY, JANUARY 11 
10:00 A. M.—Meeting of the Executive Committee 
Meeting of the Advisory Committee 


MONDAY, JANUARY 12 
9:00 A. M.—Registration of all NFBA members begins—Lounge 
Floor, Chalfonte Hotel 
10:00 A. M.—A joint meeting of the Executive and Advisory 
Committees 
2:00 P. M.—Meeting of NFBA Regional Directors—Blue Room, 
Chalfonte Hotel 


TUESDAY, JANUARY 138 


8:00 A. M.—Registration of NFBA members continues—Lounge 
Floor, Chalfonte Hotel 
10:00 A. M.—Opening General Convention Session—Carolina 
Room, Chalfonte Hotel 
Convention called to order by National Chairman, E. W. 
Peterson 
Invocation 
Appointment of Convention Committees 
Annual Report of National Chairman, E. W. Peterson 
Annual Report of President, Watson Rogers 
Annual Report of Treasurer, Harry E. Cook 
NFBA Counsel, Paul Myers 
First Report of Resolutions Committee—George Rozelle 
Report of Standing Committees: 
Finance—James J. Reilley 
Membership—Jack L. Gentry 
Arbitration—J. H. Coate 
Ethics—John P. Houck 
Local Clubs—Ralph Davies 
2:00 P. M.—Second General Convention Session — Carolina 
Room, Chalfonte Hotel 
Associate Counsel, Jack Skilling 
Report of NFBA Special Committees: 
Processed Foods—Nort Reusswig 
Frozen Foods—Harry L. Proctor 
Merchandising—Walter Boos 
Licensing—John O. Knutson 
Final Report from Resolutions Committee 
Report of the Nominations Committee 
Election of Officers 
Installation of Officers 
Meeting of Executive Committee for 1948 


A feature of the evening will be an 


SOCIAL EVENTS 


CMSA DINNER DANCE 
Saturday Evening, January 17 
Claridge Hotel 


Once again the Canning Machinery and 
Supplies Association will stage their an- 
nual Dinner Dance in Cambridge Hall of 
the Claridge Hotel. Note the date well 
for unlike former years, it is being held 
prior to canners meetings, rather than 
during the middle of the week. This 
affair, always one of the more enjoyable 
social events of the week, promises this 
year to even surpass performances of 
past years. Always a sell out, it’s rather 


useless to suggest here that you be about 
riaking reservations. 


If a man is on his 
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toes at the convention, however, it is 
sometimes possible to pick up a stray 
ticket here and there. There are always 
a few who had planned to attend, who 
just can’t possibly make it at the last 
minute, 


OLD GUARD DINNER 
Sunday Evening, January 18 
Claridge Hotel 

Secretary Sam Gorsline promises un- 
usual entertainment features for this an- 
nual get-together of the old timers. It’s 
the “Red Coats” from the Mayfair 
Lounge with singer Eddie Buckley. The 
speaker is Colonel Jack Major of Padu- 
cah, Kentucky, a humorist, of course. 
Those who have heard Col. Major tell us 
he is in a class by himself. 


THE CANNING TRADE 


address by Teddy Cobb, who admits t! at 
he started selling seed 62 years ao. 
Teddy will give a short talk about ‘’) he 
Ramblers”, an organization that p-e- 
ceded the Young Guard. Knowing w’ at 
we do about “The Ramblers” and know- 
ing Teddy Cobb, we’ll wager his “:d- 
dress” will take down the house. 
President “Santy” St. John will pres de 
over the festivities and will award « ia- 
mond pins (50 years’ service) to the | ol- 
lowing 16 members: Frank E. Brev er, 
Marshall Canning Company; William M. 
Campbell, Fayette Canning Company Ss. 
E. Comstock, Snider Packing Corp: ''a- 
tion; H. K. Defendorf, Alexander & B:Id- 
win, Ltd.; Ewald C, Haslam, Henry ‘<il- 
ian, Inc.; A. P. Jacobs, Continental «an 
Company; W. P. Kappler, Pentwater, 
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Crown Personalized Service 
does not stop at our factory 
your product 


be your problems are 
our problems. 


As we expand our produc- — 
tion we plan not only to” 
maintain this personal 
terest in our customers... 
_ but we will also expand it. 


Our business has been built 
on the firm foundation of” 
the best cans plus this 


nique Personalized Service. 
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© ATLANTI 


al 


A 
= 
27 
1 
Chalfonte-Haddon Hall 8-9 
30 


HEADQUARTERS HOTELS 


Convention Hall 
NCA Headquarters....Convention Hall 


Haddon-Hall 8 

Machinery & Supplies 
Brighton 19 
Claridge 20 


Madison 17 
Convention Hall 


Michigan; Charles Kemp, Kemp Brothers 
Packing Company; George S. MacRae, 
Michigan State Industries; J. J. McLhin- 
ney, Tampa, Florida; W. L. Schroder, 
Fox Valley Canning Company; H. E. 
Schuknecht, Ohio Salt Company; Lars S. 
Solosth, Grand Rapids, Michigan; Carl 
Spencer, Kuner Empson Company; 
James Turney, Continental Can Com- 
pany; Charles A. Yunker, Markesan, 
Wisconsin. 


Ruby Pins (40 years’ service) to the 
following 24 members: Theodore Ander- 
son, Augusta Canning Company; E. E. 
Appleton, Oak Park, Illinois; James E. 
Baechle, American Can Company; W. W. 
Bancroft, American Can Company; 
Weaver Carrington, Chicago, Illinois; 
Carle C. Conway, Continental Can Com- 
pany; E. R. Coulson, American Can 
Company; W. H. Funderberg, Searle & 
Funderberg; Hugh Gilman, American 
Can Company; Frank J. Gruman, Na- 
tional Tea Company; H. L. Huenink, 
Evanston, Illinois; A. A. Huppert, Frank 
Pure Food Company; Gayle O. Johnson, 
Ferry-Morse Seed Company; Clarence R. 
Leland, Wilmette, Illinois; Carl Love- 
gren, San Jose, California; Louis C. Pas- 
torino, Jr., Continental Can Company; D. 
W. Reynolds, Reynolds Preserving Com- 
pany; Edward G. Ruff, Delta, Pennsyl- 
vania; Lawrence W. Rutherford, Lowell, 
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Michigan; A. L. Sharp, Sharp Canning 
Company; I. W. Siekmann, American 
Can Company; R. S. Solinsky, Cans, Inc.; 
Ridgely W. Vane, American Can Com- 
pany; James J. Wittenberg, Herbert A. 
Nieman & Company. 

Gold Pins (30 years’ service) to the 
following 11 members: Raymond A. 
Amend, Wisconsin State Canners Com- 
pany; F. J. Bott, Ogden, Utah; Don 
Burgderfer, Don Burgderfer Company; 
William F. Dietrich, American Can Com- 
pany; Thomas J. Dillon, American Can 
Company; Russell Hurlburt, Wilson, New 
York; Robert H. Johnson, Columbia, 
South Carolina; William J. Reuhl, Par- 
deeville Canning Company; Elmer H. 
Rood, Reid, Murdock & Company; C. F. 
Seabrook, Deerfield Packing Corporation; 
John W. Thrall, Wisconsin Canning 
Company. 


YOUNG GUARD BANQUET 


Monday, January 19, 7:00 P.M. 
Traymore Hotel 


“No tickets will be sold in Atlantic 
City” is the warning Secretary Bill Free 
sent out to all members. And you may 
be sure every available space of the 750 
will be spoken for long before the first 
conventionite arrives on the scene. The 


THE CANNING TRADE 


entertainment committee advises that the 
show will be even better than last year 
and the performance will be staged on 
an elevated platform. So be prepared 
for an evening of good fellowship, enjoy- 
able eating and first class entertainment. 


LADIES HEADQUARTERS 


Music Room 
Marlborough-Blenheim Hotel 


One of the featured facilities of the 
4ist Annual Convention of the Nation:l 
Canners Association will be a Cannes 
Ladies Headquarters. This facility, 
which has been provided for the comfo t 
and entertainment of ladies in attendan:e 
at the Convention, will be maintained n 
the Music Room at the Marlboroug - 
Blenheim Hotel from January 18 to 2|, 
inclusive. 

All ladies in attendance at the Co.- 
vention are invited to use the Canne s 
Ladies Headquarters. The headquarte s 
will be open from 2:30 to 5:30 p.m. ea h 
day. A group of hostesses will be n 
charge to see that the attending lad 's 
meet each other, to arrange bridge pa’ ‘- 
ners, etc. 

Among the entertainment featui’s 
that have been planned are tea and | °- 
freshments each afternoon and mu i¢ 
daily. 
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INCREASES YIELD — 
CUTS COST 


MACHINES FOR HEAT 
APPLICATION, FREEZING 
OR DEHYDRATING 


ROTARY SPINACH TUMBLER 


ROBINS CONTINUOUS 
ALL PURPOSE BLANCHER 
Welded construction 
any capacity, pulley 
or motor drive. 


ROBINS RETURN 
UNIVERSAL 
EXHAUSTER ROBINS 
OPEN PROCESS 
KETTLE 
Boiler plate, welded, 
any size. 


Automatic chain 
attachment take-up. 


ROBINS JR. 
TOMATO AND 
VEGETABLE 
WASHER 
For limited 
production. 


ROBINS TOMATO GRADER 
ROBINS SEWAGE PULPER 


ROBINS COQ. Inc. 


BALTIMORE 2, MD. 
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Company Exhibit Booth No. Company Exhibit Booth No. 
Pk Box Stitchers, Strapping........ 70 International Nickel Co Nickel 72 
Aetna Machine Works, Inc. ........ Canning Machinery ................ 3 Island Resi 
Aluminum Seal Corceccccccccccocsseceocese Caps, Sealers 75 Jones & Laughlin Steel Corp. ....Tin Plate, Steel Products ...... 76 
American Can Co. Cans 9 Kieckhefer Container Co. .......... 95 
American Machinery Corp. ........Citrus Machinery. 106 Kittredge & Co., R. J. 13 
Ams Machine Co., Can Making Machinery ......... 124 
Anchor Hocking Glass Corp....... Caps, Glass, Closures ............ 129 Dy Seed 110-A 
Angelus Sanitary Can Mch. Co...Can Making Machinery ......... 51 angsenkamp Co., F. H. ............ Pulp & Juice Machinery eS 130 
Associated Seed Growers, Inc.....S@@d Lawrence Warehouse Co. ............ Pallets, Warehousing ............ 86 

utomatic Transportation Co.....Industrial Trucks 127 Lima-Hamilton Corp. Can Mohing .... 14 
Barry-Wehmiller Mch. Co........... Bottlers Machinery ................. 126 Marsh Stencil Machine Co Stencil Cutters 59 
Basic Vegetable Products Co....... 54 Means Ge.. Mask 114 

Boutell Manufacturing Co. ........ Peeling & Slicing Machinery 71 Morrison Bros. Seed Co. ......... SRE saccaricseieacatideesant 90 
Brown Boggs Fdry. & Mch. Co...Canning Machinery ..............« 50 Morton Salt Co. .cccccccsssscccssssssss. Salt Tablets Dispensers wee 98 
Brown Instrument Co. ............... Temperature Rerdng. Insts... 40 Muirson Label Ca. Labels 31 
Burt Machine Co. Labelers & Boxers 36 National Can Corp, 109 

New Jersey Machine Corp. ........ Labeling Machinery .............. 55 
Canners Machinery, Ltd. ............ Canning Machinery ................. 27 TMC. 
Chisholm-Ryder Co., Ine. ............ Canning Machinery ................ 100 Owens-Illinois Glass Co. ............ Glass Containers, Closures... 61 
Clark Tructractor Co. Factory Trucks Glass Lined Equipment ........ 65 
Continental Can Co., Ine. ............ 133 Planters Manufacturing Co. ...... 79 
123 Productive Equipment Corp. ...... Vibrating Screens 92 
Corning Glass Works 83 Rapi ‘ 
nen apids Standard Co., Ine. .......... Conveyors, Trucks ..............0 30 
es- rowers, Ine. ...... Republic Steel Corp. Tin Plate, Steel Products ... 8 
Cork ry 60 Reynolds Metals Co. Packing Wrappers 32 
Robins & Co., Inc., A. K. ............ Canning Machinery ................ 99 
Dewey & Almy Chemical Co. ...... Sealing Compounds; Paste ....116 Rogers Bros. 58 
Diversey Corp., The Sanitation Service 96 Rossotti Lthgrphng Co., Ine.......Labels 57 
Pouglas-Guardian Wrhs. Corp...Field Warehousing ................ 66 Scientific Tablet Co. «0... Salt Tablets, Dispensers ...... 53 
Drehmann Pvng. & Firng. Co.....FIOOPS 23° Scott Viner Co., The Canning Machinery 34 
Elgin Manufacturing Co. .......... Fillers, Cappers... io Sinclair-Scott Co., The ................ Canning Machinery ................ 67 
J, Ferguson Co. 107 Standard-Knapp Corp. ................ Labelers, Boxers, Sealers .... 97 
“erry Morse Seed Co, 111 Stange Co., Wm. J. Seasonings 44 
“jller Machine Co., The .............. Semi Liquid Fillers .............. 110 Stecher-Traung Lthgrph Corp...Labels  .............cccscccsescceeereseeees 101 
‘iske Bros. Refining Co. Lubricants 88 Tagliabue Division, Temperature, Rerdng. Insts... 82 

itapatrick Co., Inc., W. J. ........ Comminuting Machines ......... 85 Taylor Instrument Cos. ............+ Temperature, Rerdng. Insts... 33 

ood Industries 52 Towmotor Corp. Industrial Trucks 25 

ood Industries Federation ........ Insurance 81 Pyri-Clover Machine Co. Pumps & Fittings 115 

ood Machinery Corp. Canning Machinery ................ Tygart Valley Glass Co. Glass Containers 108 

OXDOLO CO. Temperature, Rerdng. Insts... 77 Printing & Lthgrph. Co.....Labels, Displays. 10 

riffith Laboratories... 121 Urschel Laboratories ................. Canning Machinery ................ 49 
‘ roen Manufacturing Co., Inc... Kettles 113. Walker-Wallace, Ine. ............... Pasteurizers ...... 22 

amilton Cppr. & Brss. Wrks..... Kettles ............ 103 Washburn-Wileon Se Co 68 
artford-Empire Co. Bottlers Machinery 94 Wankeske Foundry Co. ..........- Sanitary Pumps, Castings .... 56 
 azel-Atlas Glass Glass Containers 39 White Cap Co Cae, 5 

antley Manufacturing Co. ...... Canning Machinery .............. 28 
Materials Handling ................ 93 Yale & Towne Mnfctrng Co. ...... Industrial Trucks, Scales ...... 74 
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PREVIEW THE EXHIBITS 


AETNA MACHINE 
Booth +3 


This Chicago firm will have a complete 
operating Pickle Pasteurizer and a Pre- 
server and Jelly and Catsup Cooler in 
operation in Space #3 at the Canners’ 
Convention to be held in Atlantic City 
in January. 

Included in the operating exhibit will 
be conveyor systems, one unit to the 
other, for “Push On’, “Push off”, Trans- 
fers Coder, Case Sealer, etc., all opera- 
tive and inter-connected. 


Operating exhibits will enable canners 
to actually visualize just what may be 
done to save labor costs and increase 
production with a minimum amount of 
scarce labor. 


Since most of these are new develop- 
ments, a visit to this exhibit is likely to 
prove very profitable to one and all. 


AMERICAN CAN CO. ... Booth +9 


In the far corner of the hall on the 
right as he enters, the visitor will find 
the elaborately furnished and decorated 
hospitality booth of the American Can 
Company. He will find there also officials 
and representatives of the firm from all 
sections of the country who will be 
pleased to meet old and new friends and 
acquaintances. Make it a point to stop 
by and learn more about this great com- 
pany and the many services it is pre- 
pared to render to customers. 


ANCHOR HOCKING ..Booth +129 


The Anchor Hocking exhibit in booth 
129 at the 1948 Canners’ Show will fea- 
ture the Anchor Steriseal Machine. The 
Steriseal will be completely hooked-up 
and operating under steam. You will 
see this efficient, economical, high-pro- 
duction equipment sealing glass contain- 
ers under steam vacuum. The Steriseal 
applies Anchrovac “N” cans on glass jars 
and bottles at speeds ranging from 75 
to 250 per minute in an automatic, 
straight-line operation. The Steriseal 
Machine will be hooked-up with and drive 
a 10-spout M. and S. Filler. Thus, in 
addition to seeing the many operational 
advantages of the Steriseal, you can also 
observe the ease and simplicity with 
which the Steriseal can be joined to an1 
drive the M. and S. or any standard 
filling machine. 

There will also be displayed a complete 
line of Anchor-glass standard containers 
suitable for every packaging require- 
ment. The exhibit will have cut-away 
sections of glass containers and metal 
and plastic closures to show the manner 
in which the various types of Anchor 
Caps effect their seal on the glass finish. 
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Centered in the display will be a giant- 
size Anchorvac “N” Cap, measuring 42” 
in diameter. Surrounding the model cap 
will be a series of translite units illus- 
trating outstanding advantages of the 
Anchorvac “N” Cap, including its adapt- 
ability, nesting, sealing and vacuum fea- 
tures. The “N” Cap is a one-piece her- 
metic closure that is adaptable to all 
types of glass-packed food products, 
whether packed hot or cold, sterilized or 
processed, and requiring a tamper-proof 
vacuum seal. 


The following Anchor Hocking repre- 
sentatives will be in attendance at the 
1948 Canners’ Show: 


W. Adolph, F. H. Baumgardner, J. E. 
Bellinger, R. B. Brown, R. R. Crawford, 
R. H. Dallas, J. O. Deegan, R. N. De- 
Merell, S. B. DeMerell, J. R. Dilworth, 
Wm. V. Fisher, B. P. Fox, J. H. Gilluley, 
A. Hart, R. P. Herrold, C. S. Horner, 
N. J. Jensen, K. M. Lamb, E. M. Law- 
rence, R. B. MacFarlane, C. B. McDow, 
H. Q. Mills, J. R. Nolan, A. Podel, D. 
Ridenour, H. W. Robinson, T. E. Scheu, 
F. L. Smith, H. E. Stover, W. M. Suli- 
burk, E. Wells, W. F. Wilson 


Anchor Hocking Glass Corporation 
headquarters will be at The Claridge 
Hotel, in parlor 217. Miss L. H. Heber- 
lein will be in charge. The telephone 
number at the Anchor Hocking booth at 
Convention Hall will be 5-1980. 


ASSOCIATED SEED ........ Booth +1 


Several promising new items from the 
Asgrow pea-breeding station, Hamilton, 
Montana, have been developed for special 
needs of canners and of freezers. These 
include both smooth-seeded and wrinkled- 
seeded types, some already announced, 
others still in the works. In sweet corn, 


the Asgrow organization has always been 
a leader and at its field stations a con- 
tinuing program has long been carried 
on for the development of hybrids 
adapted to special conditions and for 
particular ends. Among recent types 
are some showing unusual resistance to 
ear-worm or to drought, with ears borne 
at better height on the stalk for mechani- 
cal harvesting, or with other desirable 
characteristics. 


To pickle packers the new Asgrow 
varieties Packer, Model and Producer, 
will be of unusual interest. The first of 
these is black-spined, the other two white- 
spined. Between them they offer desir- 
able opportunities for more uniform, 
better pickles and higher crop yields. 


Specialists will be in attendance at 
Booth No. 1 for discussion of these and 
other subjects relating to seed and crop 
production with members of the Associa- 
tion and friends. The ’phone number 
of the booth is 5-2292. 


The Asgrow delegation will include: 
Bryan Clark, Merritt Clark, F. L. Win- 
ter, D. N. Clark, Carl Tapperson, W. F. 
Hargrave, J. Allen Bomm, R. W. Richard- 
son, D. E. Jillson. 


BALL BROS. CO. ............ Booth +2 


A large display of filled glass con- 
tainers received from all sections of the 
country will be on display at booth #2 
just to the right of the entrance to the 
Exhibition Hall. F. J. Petty, Secretary 
and Sales Manager of the Container 
Division advises that the exhibit will be 
similar to last year’s, featuring the 
actual samples and the Aridor Metal 
Closures, a division of Ball Brothers. A 
cordial invitation to visit is extende:| 
to all, 


“Anchor” Steriseal Machine 


THE CANNING TRADE 


January 5, 1948 


fe 
i! 
i] 
| 
! 


Less Aeration 
and Agitation 
on Liquids & 
Semi-Liquids 


CRCO JP Centrifugal 


———_O Pump with cover on. 


The Most Sanitary Centrifugal Pump Built 


CRCO-American Centrifugal Pumps have only 
three parts—the outside casing, the single impell- 
er and a new-style cover which can be removed by 
loosening five hinged thumb nuts—making it the 
most sanitary and the easiest to clean pump on 
the market today. All contact parts are either in 
nickel-alloy or stainless steel. 


These Pumps are designed to pump liquids and semi- 
liquids at substantial head pressures, or they may be used 
to pump crushed or chopped products at nominal head 
pressures. Available in various sizes to deliver from 80 
to 436 g.p.m. at 15 pounds head pressure. 


Pump with cover removed, showing impeller. Send for Specifications and Prices 


Niagara Fable, New York 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 


Meet Us at the Atlantic City Convention, January 16th to 21st, 1948 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


BASIC VEGETABLES ....Booth #54 


Basic Vegetable Products, Inc. of 
Vacaville, California, manufacturers of 
dried onion and garlic, will be exhibiting 
for the first time in this Show. They plan 
a very attractive new display of their 
products and processing. BASIC hotel 
headquarters will be at Rooms 436, 438, 
440 and 442, the Brighton Hotel, where 
Mr. W. M. Hume, president of the com- 
pany, and several representatives will 
be on hand to welcome customers and 
friends. Among those representatives 
who will be on duty at the booth will be 
L. T. Dawe, J. Benzies, J. F. Butler, J. 
McPhilips and C. P. McLaughlin. 


BERLIN CHAPMAN......Booth +47 


Vice-President John Gillett, “Big 
John” Krause, Joe Jezwinski and C. M. 
Chapel will be on hand to greet old 
friends and welcome new ones. Canners 
are invited especially to inspect the com- 
pany’s Box and Roller Washers and their 
new Juice Extractor. They will also ex- 
hibit for the first time a new Picking 
Table. Other equipment to be displayed 
includes—Juice Filler, Brine Tank, Baby 
Retort, Pulp Tank and Crates. 


BERNARDIN BOTTLE....Booth +63 


This exhibit will pertain to the various 
features of metal closures manufactured 
by this company. On hand to meet and 
greet old and new friends will be J. H. 
Wall, G. A. Bernardin, T. G. Alvey, R. R. 
Sailsbery, J. J. Wehr, C. E. Booth and 
J. E. Kerr. 


E. W. BLISS CO. .......... Booth +122 


A new automatic can tester, Model 
#318, that detects air-leaks and rejects 
faulty containers immediately will be 
displayed by the E. W. Bliss Company. 


“Bliss’’ Can Tester 
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The Bliss machine tests round cans 
between 2” and 414” diameter and square 
or rectangular cans up to 7” high, and 
between 2%%” and 414” across the corners. 

No operator is needed. Electric balance 
beams in the feed chutes, actuated by the 
weight of the cans, start and stop the 
machine. Automatic stopping devices 
guard against jams. Cans are tightly 
clamped against rubber discs in 18 cop- 
per-fitted testing stations. Outer “buc- 
kets” move over the cans and are sealed 
air-tight against the discs. Air is pumped 
into the can by varying pressures, de- 
pending on its ultimate use. If there is 
leakage, “bucket” air-pressure rises... 
electric contacts are actuated ... faulty 
cans are detected and ejected automa- 
tically. 

With the Bliss No. 318 can tester, in- 
spection of the rejected containers 
instantly reveals the fault in a preceding 
production step, thereby permitting im- 
mediate correction. It is compact and 
entirely enclosed ... requires only 76” x 
60” floor space, and is 67” high, over-all. 
It weighs 5500 pounds and is driven by 
a 2 horsepower enclosed motor. 


BOUTELL MFG. CO. ...... Booth #71 


The Boutell Manufacturing Company’s 
Booth #71 will be highlighted by the pre- 
sentation for the first time of the Boutell 
Freestone Peach Pitter and Halver. This 
machine entirely new in design has been 
built to meet the requirements of the 
most discriminating packer. On display 


“Boutell’’ Freestone Peach Pitter and Halver 


also will be Boutell’s improved Tubular 
Table, a complete line of apple processing 
equipment, the highly regarded B-M-C 
Special Slicer for pickles, Simplicity 
Gyrating Screen, and the Allan Con- 
tinuous Applesauce Cooker. Some im- 
portant changes already accepted by the 
canning trade have been incorporated in 
each piece of Boutell Equipment and 
everyone engaged in food processing is 
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cordially invited to visit this booth. The 
company will be represented by Charles 
Ansley, President; Robert Corris, and 
Joseph Miller. 


BROWN BOGGS, LTD...Booth #50 


The Canadian representatives of Food 
Machinery Corporation will exhibit equip- 
ment of F.M.C. manufacture. The visi- 
tor will also find photographs and litera- 
ture describing equipment of the Messrs. 
William Brierley, Collier and Hartley, 
Ltd. of Rochdale, England, manufactur- 
ers of equipment used by the jam and 
confectionery trade. George W. Smith 
and L. Weatherston will be in charge of 
the booth and extend a cordial invitation 
to all to visit their booth. 


BURT MACHINE CO.....Booth #36 


The Burt Machine Company will have 
on exhibit various models of labelers and 
case packers and will display their new 
Model AUS-404 Labeler which is equip- 
ped with dual label feed, non-stop label 
feature, it being unnecessary to stop the 
machine for replenishment of labels. 

The firm will also display their new 
latest Model PCD single stroke high 
speed case packer which completely fills 


“Burt” Dual Feed Labeler 


a two layer case with a single movement 
of the plunger, the operator simply 
places the empty case over the funnel and 
it is filled and dumped mechanically. 

H. A. Miller will be in charge of ‘he 
booth. Other officials and represen:a- 
tives in attendance for consultation \ ill 
be: John L. Whitehurst, Burney C. Yo:k, 
Walter Kruse, Al. Hornney, Tom McL.y, 
Alex Donald, James Hayes, James .. 
Leavitt, and C. Neer. 


CANNER, THE... ........ Booth +7 A 


Editor Dana Hubbard and Advertis »g 
Manager Mel Carlson of The Can. er 
Publishing Co., will be on the lookout oF 
you and glad to see you at booth % A, 
slightly to the left as you enter the —X- 
hibition Hall. 
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3 Dividend Again 
Every Year at this Time — — 


FOR FORTY YEARS 


Our Annual Refund Checks have heen 
mailed to Policyholders at— 


CANNERS EXCHANGE SUBSCRIBERS 


These checks represent the current Year's 
Savings on their fire insurance costs. 


They have totaled— 
$20,000,000.00 


They have averaged 40 per cent 
on customary insurance premiums 


If you are not already sharing in this em 
cash distribution, ht us show you how. 


Stop in at our Booth 84 fora quick 
of what you can save on your 1948 fire insurance bills. 


| LANSING B. WARNER, INCORPORATED 
i CHICAGO 54, ILLINOIS 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


CANNERS MACHINERY, 
Booth +27 


This Canadian firm, representatives of 
many of the leading U. S. machinery 
houses, including Langsenkamp, Berlin- 
Chapman, Tri-Clover, and others, will 
not have an exhibition of machinery. J. 
B. Doyle, General Manager of the firm, 
who is, incidentally, a professional engi- 
neer, will be on hand however, to advise 
and take orders principally for Canadian 
firms. 


CANNING TRADE......Booth +39A 


Arthur I. Judge, our veteran Editor, 
will be on hand to visit with old friends. 
“Art” and “Ed” Judge will be there to 
cover the convention, if possible, better 
than ever before. “Charlie” Brennig, 
new advertising man, will take your ad- 
vertising order so fast it’ll make your 
head swim. All of us invite you warmly 
to stop by and at least say “hello”. You 
can’t miss us, our booth is almost directly 
in front of the entrance, slightly to the 
right. 


CHAIN BELT CO. ........ Booth +125 


Included in this exhibit will be a REX 
Thermo-Roto Machine in actual opera- 
tion. This is a machine which achieves 
remarkable heat-transfer efficiency in 
both heating or cooling the sealed can in 
commercial canning. Also included in the 
exhibit will be a REX Deaerator, a mov- 
ing REX Table Top Chain exhibit, an 
activated Baldwin-REX Roller Chain 
Drive exhibit and samples of REX and 
Baldwin-REX Chains for drive and con- 
veyor purpose. 

The personnel attending the show wll 
be: 

W. B. Marshall — Sales Promotion 
Manager, J. M. Marshall—Food Process- 
ing Sales Specialist, R. T. Steindorf— 
Sales Manager, Conveyor and Process 
Equipment Division, G. K. Viall—Vice 
President in charge of Research and 
Product Development, Weld Conley—Re- 
search Engineer, G. H. Woodland—Sales 
Manager, Chain and Transmission Divi- 
sion, R. A. Seidenstricker—Chief Engi- 
neer Process Equipment, Don Schott— 
Food Processing Sales Specialist, Ben 
Sivyer—Field District Engineer—Phila- 
delphia Office, E. M. Rhodes—Sales Man- 
ager, Baldwin-Duckworth Division. 


CHISHOLM-RYDER ....Booth +100 


The feature of the CRCO exhibit at 
Atlantic City will be the CRCO Fluid 
Drive which marks a radical departure 
in the method of processing juices to 
improve quality and flavor, materially 
increase recovery and lower the need for 
much of the costly man-hours formerly 
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necessary. This new method is stated 
to be a great step forward in processing 
tomato, citrus and other juices as it 
eliminates much of the harmful aeration 
and insures maximum operation of the 
entire line. It has been put into pro- 
duction at the Niagara Falls Plant only 
after exhaustive field tests and actual 
production lines operations, and will be 
ready for delivery before the opening of 
the 1948 season. 

The CRCO Fluid Drive is a self-con- 
tained unit and is so constructed that it 
may be operated from a float or by either 
air or hydraulic pressure. This makes 
the Fluid Drive readily adaptable to the 
control of speeds of machines in accord- 
ance with the product being fed to the 
machine, or by remote control. 

In the extraction of tomato juice or the 
finishing of citrus juice, a float is located 
in the hopper of the Fluid Drive-con- 
trolled CRCO extractor or finisher. As 
the level of the product rises, the Fluid 
Drive control automatically increases the 
speed of the extractor or finisher screw 
to the maximum desired—and when the 
input volume of product decreases, the 
speed of the screw decreases. If the level 
of juice in the hopper falls below a point 
which exposes ‘the screen and would 
permit entrance of air into the line, the 
Fluid Drive stops the action of the screw 
until it is again completely submerged. 

By operating at the lower speed made 
possible by this automatic control sup- 
plied by the Fluid Drive and, due to the 
fact that the screw is always submerged, 


a uniform quantity of product is per- 
mitted to flow the full length of the 
screw, thus insuring the use of every por- 
tion of the screening surface—thus elimi- 
nating the necessity for extreme pres- 
sures to extract or finish. Because a 
lighter, more even pressure does not force 
objectionable portions through the 
screens, the flavor and quality of the 
juice is greatly improved. Absence of 
extreme pressure also reduces wear and 
prevents undue screen breakage. 

A somewhat similar float control is 
provided in the CRCO Chopper Pump 
which keeps the level of tomato juice well 
above the opening of the pump intake, 
thus minimizing the admission of air into 
the line. In some instances, the use of 
the Fluid Drive has been extended to 
control the speed of the sorting table, the 
level of juices in holding tanks and the 
level of juices in the fillers. Its applica- 
tions in the food processing and other 
industries are practically unlimited. All 
controls are automatic and, once set, the 
Fluid Drive requires no attention... 
thus making a unit or processing line 
which has been thus equipped, practic- 
ally automatic and materially reducing 
much of the present day high labor costs. 
Add to this saving of labor, the reduc- 
tion of waste and the higher production 
figures attained in processing lines so 
equipped and the result is a very definite 
increase in returns to the processor. 

Chisholm-Ryder Company believes that 
in. the perfecting of the CRCO Fluid 
Drive it has given to the juice processor 
even greater economies those 


achieved in the introduction of the con- 
tinuous even-flow system for processors 
of stringless cut beans, limas and peas. 


CRCO Fluid Drive mounted on a Model J Citrus Juice Finisher. A float located in t/ 
hopper of the finishe* acts as a control for the Fluid Drive, increasing the speed of ti’ 
screw as the product level raises—and decreasing the speed of the screw as the produ:! 
level lowers—coming to a complete stop when the screening surface is exposed. 
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BODY BLANKS 


.. ITS ENGINEERING AND ART SERVICES ARE AT YOUR DISPOSAL ...1T MAINTAINS HIGH PROTECTIVE 
COATING AND LITHOGRAPHING STANDARDS... SLITTING METHODS INSURE UNIFORM BODY BLANKS 
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BODY BLANKS 


NOTCHING + EDGING + BODY FORMING « 


ITS CAREFUL BODY FORMING HELPS MAKE TIGHT UNIFORM CONTAINERS... ITS THOROUGH SIDE- 
SEAMING INSURES TIGHTNESS ...1T FLANGES CAN BODIES UNIFORMLY ON BOTH ENDS... 


--» THE WAY WE MAKE CAN-ENDS IMPROVES PACKERS’ OPERATIONS... DOUBLE SEAM- 


ERS PRODUCE UNIFORMLY TIGHT SEAL... TESTING AUTOMATICALLY REJECTS ALL BUT 
AIR-TIGHT CANS... CAREFUL HANDLING AND PACKING PROTECT CANS ALL THE WAY 
* ITS PERSONALIZED SERVICE HELPS CUSTOMERS IN THEIR OWN PLANTS 


Reprints of this entire series can be obtained upon request. 
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A PREVIEW OF THE EXHIBITS (Continued) 


Other equipment to be exhibited in- 
cludes CRCO-Ayars: 


5 & 10-pocket Filler, Universal Tomato 
Filler, 5-pocket Frozen Food Carton 
Filler, 16-valve Juice Filler, 24-valve 
Liquid Filler, Plunger Filler, Model 600 
Fruit & Vegetable Filler*, New Way 
Model AA Feed Table with Elevator, 
New Way Model MH Adjustable Labeler, 
New Way Model A Caser with Elevator, 
Utility Elevator, Model F Bean Snipper, 
Double Grader with Bean Cutter, Auto- 
matic Brine Mixer*, Tomato Washer, 
Model J Extractor with FLUID DRIVE 
Control*, FLUID DRIVE CONTROL, 
CRCO Centrifugal Pumps*, Model F 
Picking Table, Quality Grader for Peas 
& Lima Beans*, Chopper Pump with 
FLUID DRIVE Control*, 150-gal. Juice 
Tank, High-Temperature Heat Ex- 
changer, Relish Cutter. 


Partial listing of Representatives: 

Norman R. Stiles, President; W. Don- 
ald Chisholm, Vice-President and General 
Manager; Burton E. Brewer, Sales Man- 
ager; Earl McKinley, Asst. Sales Man- 
ager in charge of export; Robert Carson, 
Sr. and Robert Carson, Jr. of the Engi- 
neering Department; William Hughes of 
Columbus, ‘Wis. office; Elmer Huth of 
Fort Wayne, Ind., office; Jack Hird of 
Niagara Falls State Office; E. J. Abend- 
schein of New Way Hanover Plant; 
Paul Beehler of Ayars Salem, N. J., 
plant; James Q. Leavitt of Seattle, 
Wash., office; John Leavitt of Oakland, 
Calif., office; A. A. Ewart of Ogden, 
Utah, office; Charles Chisholm of Cana- 
dian office; Leon Osborn of Harlingen, 
Texas, office; Charles Weihrs of Tampa, 
Fla., office; L. A. Selleck of Boston, 
Mass., office. 

*—Indicates new equipment. 

* Indicates new equipment. 


CONTINENTAL CAN. Booth + 133 


By the time the visitor reaches the far 
left hand corner of the hall, he will ap- 
preciate relaxing in the sumptiously fur- 
nished booth of the Continental Can 
Company. And if you have a problem in 
processing you would have solved, seek 
out any member of this firm’s most com- 
plete research staff. Executive sales, ser- 
vices and technical personnel will be on 
hand in abundance to assist you. 


CORNELI SEED CO. ....Booth +123 


President Ear] Page and Bob Kramer, 
manager of the Canners Divisions, ex- 
tend invitations to all to drop in and 
discuss seed problems. These gentlemen 
are well equipped to advise suitable vari- 
eties for varying conditions. They have 
a seed theatment too, that will impart 
early vigor and put your crops way ahead 
in case of adverse weather. 
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CORN PRODUCTS SALES 
Booth #12 


Exhibiting for the first time at this 
show, Corn Products will have in attend- 
ance representatives of the sales and 
technical staff to acquaint canners with 
the advantages of Dextrose Sugar, and 
more particularly “Cerelose”. At their 
booth No. 12 directly across from the 
American Can Company, visitors will 
find the welcome sign hanging. 


CROWN CAN CO. ........ Booth +37 


At Booth No. 37 in the same position 
as last year, next to last aisle on the 
right from the entrance, canners will 
find a generous representation of all 
branches of the Crown personalized ser- 
vice. Whatever your product may be, 
and whatever your problem, you may be 
sure Crown will take a personal interest 
in solving it. The company extends a cor- 
dial invitation to all to visit and chat 
with them. 


DIVERSEY CORP............ Booth #96 


The keynote of Diversey’s exhibit at 
the Canners Convention will be “Com- 
plete Sanitation for the Canning Indus- 
try.” The feature of the exhibit will be 
Amosol— a new product which is an out- 
standing development in canning plant 
sanitation. 

Amosol is a four-in-one type of prod- 
uct —cleaner, disinfectant, bactericide 
and deodorant which controls flat-sours, 
thermophilic anerobes, and_ sulphur 
stinkers. 


DOUGLAS GUARDIAN..Booth +66 


The Douglas Guardian Warehouse Cor- 
poration has done business for so many 
years with canners throughout the coun- 
try, that many do not appreciate the 
extent to which the organization has 
taken on other lines. Consequently the 
display of this nation-wide organization 
that specializes in field warehousing, will 
be the flasher type showing the various 
lines of industry served. In attendance 
will be Dan B. MacDuff, Dave J. Hassel 
and Allen H. Valliant. 


FILLER MACHINE 
Booth #110 


The Filler Machine Company, manu- 
facturers of Filling Machines for jams 
and jellies, mayonnaise, mustard, apple 
butter, syrup, mince meat and other semi- 
liquid products, will occupy booth 110. 
The company will not exhibit any of its 
machines but F. J. DeWald, C. F. Adams 
and J. H. Geyer will be on hand to ex- 
plain their advantages. 
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FOOD MACHINERY 
Booth #4 


The Sprague-Sells and Anderson-Barn- 
grover Divisions of the Food Machinery 
Corp., will again join in presenting an 
outstanding exhibit of machinery and 
supplies at- Booth No. 4. An extensive 
line of equipment will be on display with 
representatives of the sales departments 
of both divisions in attendance. 

Among the machines on display will 
be: 

Corn Cutter, Corn Husker, Hand Pack 
Filler, 24 Valve Juice Filler, M & S 
Filler, Fill-Master Pea Filler, Hansen 8- 
pocket Filler, Lewis Quality Grader, 
Bean Grader, Boxing Machine, Labeling 
Machine, Tomato Chopper, Syrup Dis- 
penser, Juice Extractor, A-B Pressure 
Steamer, Picking Table with stainless 
steel belt, Carton Filler with feeder and 
opener, Blending Mixer, Continuous Juice 
Processor, Bean Slicer, Bean Snipper, 
Tenderometer, Rotary Pea Washer, Can 
Washer. 

In addition, various accessories and 
operating supplies will be shown. 

Representatives in attendance will be 
as follows: 

FOOD MACHINERY CORPORA- 
TION: Paul L. Davies, San Jose; Paul 
C. Wilbur, San Jose; James Hait, San 
Jose. 

SPRAGUE-SELLS DIVISION: N. S. 
Sells, Hoopeston, C. K. Wilson, Hoopes- 
ton; Tom Martin, Hoopeston; W. Walsh, 
Hoopeston; T. N. Martin, Hoopeston; 
H. C. McClure, Hoopeston; H. J. Ludwig, 
Hoopeston; Dale Davis, Hoopeston; J. L. 
Frasier, Hoopeston; Walter Singer, 
Cedarburg, Wis.; H. C. Randall, New 
York; E. W. Hardesty, Baltimore. 

ANDERSON-BARNGROVER DIVI- 
SION: Wm. de Back, San Jose; G. N. 
Glendenning, San Jose; Frank Fay, San 
Jose; S. A. Mencacci, San Jose; H. H. 
Wagner, San Jose; W. P. Ouzts, Sacra- 
mento; M. R. Whitman, Seattle; E. F. 
Tullar, Chicago. 

FLORIDA DIVISION: H. C. Byrd, 
Lakeland; E. T. Tourjee, Lakeland. 

TEXAS DIVISION: Joseph Jodis, 
Harlingen; Don LaBounty, Harlingen. 


FOOD PACKER ............ Booth 1A 


Just as you enter the door, on your 
right, publisher Bill Vance will shake 
your hand and introduce you to his new 
Editor, F. W. Zimmerman. Mr. Zimmer- 
man has been on the job but three or four 
months and looks forward to the show as 
an opportunity to meet more of the indus- 
try first hand. 


FOXBORO CO............... Booth +7/ 


Emphasizing the necessity of depen - 
able control, both to safeguard quali y 
standards and for efficient plant oper :- 
tion, The Foxboro Company, Foxbor», 
Mass., will feature control instrument 
tation for the various methods of coo «- 
ing and packing, at the Canners’ Show. 

A two-basket laboratory-type retort 
will be installed, with control provided 
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A PREVIEW OF THE EXHIBITS (Continued) 


by each of three sets of panel-mounted 
Foxboro instruments. The retort will be 
demonstrated in actual operation, first 
under pressure and temperature control 
for a steam cook, then under fully auto- 
matic control for a water cook, and fin- 
ally under temperature and pressure 
control for a water cook using an air 
bleed. 


Other Foxboro instruments on display 
will include a low temperature recorder 
for locker rooms and quick freezing 
plants; a Rotax temperature controller 
with electric-operated control unit, for 
various canning plant applications, such 
as juice filler bowl control; and a typical 
Dynalog all-electronic controller, avail- 
able for temperature, pressure, pH and 
many other types of application. 

Foxboro’s new 48-page bulletin, “In- 
strumentation for the Canning Indus- 
try”, illustrated with many photographs 
and application drawings, will be avail- 
able at the company’s booth. A large 
number of engineers from. Foxboro’s 
home office and various branches will be 
in attendance to assure visitors of a 
cordial welcome and all the information 
they desire concerning food industry 
instrumentation. 


GALLATIN VALLEY 
Booth +120 


Dr. M. C. Parker, L. P. Cooper, Jr., W. 
N. and R. P Purdy, and Mr. & Mrs. Ed 
Raber extend a cordial invitation to cus- 
tomers and friends to drop by at Booth 
120. Be it pleasure or business, they’ll 
be glad to see you one and all. And if 
it’s business, you may be assured of being 
well informed, for these are specialists in 
the growing of pea seed for the canning 
industry. 


GRIFFITH 
LABORATORIES ...... Booth #121 


The Griffith Laboratories of Chicago 
and Newark will exhibit at the Conven- 
tion as usual. This year new canned 
food items of vital interest to the indus- 
try will be shown at their booth No. 121 
—headquarters room will be at the 
Claridge. 

The following Griffith men plan to 
attend the Convention: 

From the western division: Mr. M. C. 
Phillips, Vice President; Mr. S. L. Koma- 
rik, Mr. Howard Levy, Mr. Joseph Czar- 
necki. 

From the eastern division: 

Mr. F. W. Griffith, Vice President; Mr. 
R. F. Stutz, Mr. Leonard Holmquist, Mr. 
Lewis Weiner. 

All will be happy to discuss plans for 
the coming year. 


GROEN MFG. CO......... Booth #113 


Mr. E. W. Barth advises that this 
concern will exhibit two types of Stain- 
less Steel Steam Jacketed Kettles with 
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single and double motion agitators, of 
latest type construction. These kettles 
are constructed to meet the most rigid 
Health Department requirements. They 
will also exhibit the standard line of 
Steam Jacketed Kettles, of sanitary con- 
struction. Another feature will be the 
GROEN Stainless Steel Tilting Type 
Kettle, with the worm and gear for tilt- 
ing of the kettle being totally enclosed 
in a stainless steel housing for sanitary 
purposes. 


F. HAMACHEK MACH. 
Booth +43 


Just ahead of you, as you walk in the 
door of the Exhibition Hall, in the same 
position as last year, you’ll find the booth 
of Frank Hamachek Machine Company, 
the pea viner specialists. In addition to 
showing photographs of equipment of 
their manufacture for the threshing of 
green peas and lima beans for canning 
and freezing, they will exhibit an Onan 
generating plant for furnishing lights at 
viner stations and a viner power plant 
for driving viners. Frank Hamachek, 
Jr., Dick Hamachek, Harry Howeth, Bert 
Nevins and F. J. Bott will be there to 
care for your needs. 


HAMILTON COPPER & 
#103 


Though first time exhibitors at this 
show, this firm has been in the business 
of making kettles for a long time, since 
1876 to be exact. Hamilton mix-cookers 
and kettles of all types are fabricated in 
all metals and in any size, standard in 
design or engineered to the job. If you 
have a kettle problem, representatives 
will be more than pleased to discuss it 
with you. 


HUNTLEY MFG. CO.....Booth #28 


The Huntley Mfg. Co., Brocton, N. Y., 
will have a varied exhibit of general can- 
ning and allied machinery which will be 
of interest to all canners and packers. 
Specially featured will be a new and 
improved 1948 model Pea & Bean 
Washer. Also a new type Cherry Pitter 
for treating brined or Marischino Cher- 
ries. Included in the exhibit will be a 
Blancher arranged with Speedranger 
which permits securing change of speed 
and blanch at a moment’s notice; as well 
as Roller Sorting Tables, etc. Repre- 
sentatives will be headed by Mr. G. F. 
Reid, c/o Hotel Brighton, Atlantic City. 


INTERNATIONAL 


New designs in food processing equip- 
ment will be shown by The International 
Nickel Company in Booth 72 at the At- 
lantic City exhibit. 
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Products made of corrosion-resistant 
nickel, Monel and Inconel will be on dis- 
play. Among these items will be a pure 
nickel heating coil, Monel and _ nickel 
equipment for handling brine, and an 
improved food plant filter. Other items 
of interest to food processors include a 
new type of wrought, seamless fittings, 
an all-Monel, propeller-type ventilating 
fan, a Monel laboratory pulper and an 
all-purpose pail. 

Booth 72 will be attended by C. J. 
Bianowicz and A. C. Zino of The Inter- 
national Nickel Company’s Chemical and 
Process Industries Section. 


KIECKHEFER 
CONTAINER ............ Booth #95 


The theme of this booth will be 
“Quality Corrugated and Solid Fibre 
Shipping Cases by Kieckhefer—Eddy”. 
The Attraction at the booth will be a 
giant Quad Shipping Carton continuously 
in motion with the top flaps opening and 
closing revealing the merchandise. 

Representing Kieckhefer Container 
Company will be: 

C. H. Carpenter,’ Vice-President & 
Sales Mgr.; A. C. Ross, Supervisor Dis- 
trict Sales; A. T. Scott, P. A. Musso, W. 
A. Wurster, S. A. Maddin, V. C. Porter, 
W. E. Rauth, L. G. Lea, F. W. Stanton. 

The Eddy Paper Corporation will be 
represented by: 

E. K. Radke, Sales Manager; John 
Hanafee, Earl C. Anderson, Walter 
Schrader, R. C. Fuller, F. F. Lawson. 


KITTREDGE & 


Here is a firm that has been making 
labels for the canning industry since 
canning began. R. W. Kittredge and J. 
A. Caulfield have a know-how gained 
from long years of experience. Undoubt- 
edly they’ll be on hand to meet old friends 
and discuss labeling problems, 


D. LANDRETH SEED 
..Booth #110A 


D. Landreth Seed Company with offices 
at Philadelphia, Pa. and Atlanta, Ga. will 
occupy a booth as usual in the show. 
This year it will be Booth No. 110-A 
located on the left of the second aisle on 
the left of the hall. Landreth Seeds have 
exhibited in National Canners Shows 
from the very start years ago and Ameri- 
ca’s Oldest Seed House dating back to 
1784 will feature their line of Pennsyl- 
vania State Certified Tomato Seeds pro- 
duced on the Bloomsdale Farm in nearby 
Bristol, Penna. The exhibit will be in 
charge of Mr. William C. Foltz who has 
represented Landreth at shows over 25 
years. Mr. Charles H. Landreth, Vice- 
President of the Company, will also be in 
attendance. The Company sells nation- 
ally and in many foreign countries their 
complete line of Canners Seeds. 
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This is the fifty-first of a series of 
advertisements showing that Per- 
formance by Washburn’s” covers 
every factor necessary for the pro- 


duction of high quality seed. 


WASHBURN ~ WILSON ‘SEED Co. 
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ALL SEED 


Of the numerous tests and inspections which Washburn’s 
seed peas and beans undergo, one of the final and most im- 
portant is hand-picking. 

Experienced operators, working in air-conditioned rooms, 
under lighting that simulates normal daylight, hand-pick every 
lot of Washburn’s seed peas and beans. 

This assures you of the best possible seed—in appearance, 
purity, germination and quality. 

Outstanding performance by Washburn’s 
is obtained not by chance but by plan. 


* MOSCOW, IDAHO 


Breeders and Growers of S eed Peas and B 
eans 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


F. H. LANGSENKAMP 
Booth +97 


The Langsenkamp exhibit will occupy 
space 97 at the National Canners Ma- 
chinery Show. One of the features of 
the exhibit will be a production-size 
stainless steel cooking unit, fitted with 
nickel Kook-More Koils and equipped 
with agitator and Langsenkamp 3-way 
Valve. The unit will be erected to per- 
mit close inspection of inside as well as 
outside of the tank. 


Other units to be shown will be Lang- 
senkamp Stainless Steel Pre-heating and 
Storage Tanks, Kook-More Koils, Man- 
gler-Pump, Universal Hot-Break Unit 
and the Indiana Line of Pulpers, Finish- 
ers, Extractors and other equipment. 


Frank H. Langsenkamp, president of 
the company will be assisted at the ex- 
hibit by Frank S. Langsenkamp, S. B. 
Lindley, L. I. MeInturf, Harold Oshry, 
George Horsely, and Tom McLay. Fred 
A. Stickle of Stickle Steam Specialties 
Company whose line of drainage and con- 
trol equipment is distributed to the can- 
ning trade by Langsenkamp firm will 
also be present. 


LEE METAL 
PRODUCTS ............... Booth +48 


The Lee Metal display will feature a 
Stainless Steel Vacuum Pan for process- 
ing fruit juices, preserves and _ jellies. 
Also of special interest will be a Stain- 
less Steel Apple Digester of 1,000 gallons 
capacity and a dumping kettle equipped 
with a hydraulically-operated agitator, 
which will be in operation during the 
exhibit. An extensive array of steam 
jacketed kettles and tanks will round out 
the Lee show. 


Company officials attending will be J. 
Munson Lee, President & Treasurer; 
George H. Tay, Vice-President & General 
Manager; Thomas J. Lee, Secretary; A. 
L. Hellewell, George H. Tay, Jr.; George 
W. Bricka and Hayes Bricka. 


LIMA-HAMILTON ...... Booth +14 


Formerly the General Machinery Cor- 
poration, this firm produces the famous 
Hamilton-Kruse line of can making ma- 
chinery. Representatives will be on hand 
to acquaint interested parties with the 
advantages of their equipment and to 
explain this fascinating procedure to 
the uninitiated. 


MARSH STENCIL.......... Booth +59 


A feature of the Marsh Stencil Ma- 
chine Company exhibit will be the intro- 
duction of their new Electric Stencil 
Machine, the first of its kind ever to be 
placed on the market. 

The Marsh Electric Stencil Machine 
cuts stencils in oiled stencil board or 
plain cardboard for marking stencil 
addresses on shipments of goods. This 
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type of marking is recommended by car- 
riers for shipments moving by rail, truck, 
express, ship, plane. 


With the Marsh Electric Stencil Ma- 
chine perfect stencils are cut with effort- 
less movement and amazing speed. The 
machine has clean, advanced design and 
sturdy construction. It is made in three 
character sizes; 44”—%4""—1”. 

Being electrically operated cutting is 
effortless. Power is supplied by a stan- 
dard % H. P. motor, which can be 


“Marsh” Electric Stencil Machine 
plugged into any light socket. Current 
cost is less than 2¢ per hour. 

Character selection is easier and faster, 
by the use of light weight, high strength 
alloy in hand wheel and rotating parts. 

The advantages of the Electric Stencil 
Machine include more stencils per man 
hour, lower cost per stencil. Girl or man 
operator in shipping department or office 


“Lee” Vacuum Pan 


will cut stencils with greater accuracy, 
ease, speed. Anyone can learn to operate 
this new Electric Stencil Cutting Ma- 
chine in less than five minutes. 


With the opening of a new expanded 
plant recently, production capacity was 
doubled, 


MICHAEL-LEONARD ....Booth + 80 


Dr. Stuart N. Smith, Berkeley Michael, 
Haver Dougherty, Ollie Thompson and 
Rudy Feighe will offer the glad hand to 
all comers at Booth 80. And if it’s sweet 
corn seed you’re interested in, make this 
one of your must calls. A short chat 
with Stuart Smith will bear witness to 
the leading position of this company in 
the production of sweet corn seed. 
Drouth resistance is one of Dr. Smith’s 
specialties in the breeding program. Here 
is what he had to say recently about this 
subject: “To make progress in breeding 
for drouth resistance we need to have 
dry years in our breeding fields. This 
year was ideal at Ames for that purpose. 
The inbred line, P39, long a popular and 
useful strain in yellow corn, was especi- 
ally hard hit with most of the tassels 
fired and leaves badly burned. We were 
aware of this from experience in the hot 
summer of 1936 and had already sent 
P39 through a process of convergent im- 
provement. Information gained this year 
will result in a further big advance in 
its drouth resistance for use in the 
minor dry cycle ahead. In fact, I believe 
plant breeders all over America learned 
enough in 1947 to pay for the crop losses 
sustained this year. That is, if canners 
will be alert in putting the drouth proven 
varieties to work and the improvements 


- on them which this year brought to light. 


Some of these new ones from our pro- 
gram will be available for strip tests for 
canners interested.” 

To prove.the vigor of their seed stocks, 
this firm will display several flats of 
growing seed corn. 


MOJONNIER .............. Booth #118 


This firm will exhibit for the first time 
at any show the newly engineered 
Vacuum Fruit Spread Cooker. The devel- 
opment of this cooker marks a major 
advance in the processing of jams, jellies, 
preserves, marmalades, fruit butters and 
related products. The unit is offered in 
two models, one 26” in diameter with « 
capacity of 30 to 75 gallons and the other 
36” in diameter with a capacity of 75 to 
175 gallons. Other equipment of Mojon 
nier manufacture to be on exhibition in- 
clude the Tubular Heat Exchanger, Zone 
Control Vat, Vacuum Filler. 


MUIRSON LABEL.......... Booth +31! 


The Muirson Label Company’s display 
at the forthcoming Canners Convention 
in Atlantic City will employ direct color 
photography in tracing the movement 0! 
fruits and vegetables from the garden to 
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ticularly suitable for cut 
beans, kidney beans, peas, 
etc. Equipped with accurate 
temperature controls and 
self-cleansing while in oper- 
ation. Capacity 180 No. 2 
cans per min. 


* 
* 
All. Purpose Blancher par- 


HIGH SPEED JUICE 


EQUIPMEN 
Wet Washers that wash granular 
foods thoroughly in 2 seconds. 
Particularly adaptable for peas, 
beans, and whole-grain corn. No 


mechanical device to mash the 
food. 


Juice extractors 


EQUIPMENT. 
Washers 


Blanchers 
Picking tables 
Separators 
Graders 
Regraders 
® 
* Super Continuous Cooker and Juice Extractors that save the nat- _ Retorts 
Cooler for volume production. ural color and all important vita- and euch 
* Will process 200 cans per min. mins. Can be used on hot or cold Perforated crates 
) without denting or jamming break. Capacity 15 to 40 gal. per mee ret z 
9 cans. Shell diameter 60 in. minute. ; 
& 


BERLIN CHAPMAN CO., BERLIN, WISCONSIN 


THE CANNING TRADE . 


January 5, 1948 


©2000 

, 

GC QW ws SS GQ : 

SS SS WW XQ. SGX } 

TOMATO PROCESS. = 
\ » ING MACHINERY 

| 4 | | 
CANNING MACHINERY FOR ALL FOOD PRODUCTS . 


A PREVIEW OF THE EXHIBITS (Continued) 


the consumer’s table via the modern 
labeled can. 

The display will feature Muirson’s 
Nature-Color vignettes and their theme 
“Consult a Specialist”’. 

Muirson operates three plants in San 
Jose, California, Peoria, Illinois and 
Brooklyn, New York, and _ specializes 
solely in food labels and wraps. 

Representatives of the Company’s 
three divisions will be on hand in Booth 
No. 31 to welcome Conventioneers. 


NATIONAL 
ADHESIVES .............. Booth #91 


National Adhesives, Division of Na- 
tional Starch Products, Inc., will again 
feature their attractive Cabin-In-The- 
Pines Exhibit for the relaxation of their 
many customers and friends who will 
visit them in Booth #91. 


Headquarters will be in Suite 1616, 
17, 18 of the Claridge Hotel. 

National Adhesives activities at this 
convention will be under the direction of 
Chester A. Gage, Vice President, Charge 
of Sales. Those in attendance will in- 
clude Frank Greenwall, President; Don- 
ald D. Paseal, Technical Director; Jack 
Snyder, Philadelphia Manager; Harry 
Kaufmann, and Ben Gordon, National 
Account Representatives; John Doyle, E. 
Shephard and W. Reger of the Philadel- 
phia Division. 


NATIONAL CAN ........ Booth +109 


Your business is a personal matter, not 
only with the sales and service staff of 
National Can Corporation, but with the 
executive and technical branches as well. 
Although we haven’t been advised, we 
feel certain that old and new customers 
will find President Beamish, Vice-Presi- 
dent Berryman (Berry), “Eddie” Woel- 
per, “Steve” O’Neill, and a corps of assis- 
tants on hand to greet and advise you. 


NEW JERSEY MACHINE 
Booth +55 


New Jersey will exhibit Model 86-TO 
Pony LabelDRI, Model 160 High Speed 
LabelDRI, Model 86-MXVA Stand-Up 
Labeler, Model 1337-8” Table Gummer. 


The Pony LabelDRI is taking a sure- 
fire hold on the industry. Using thermo- 
plastically coated paper labels, all the 
fuss and mess contributory to ordinary 
glues and adhesives is eliminated. A 
heated mouthpiece, with the same posi- 
tive vacuum pick-up found in the well- 
known Pony Labelrite, will get the 
activation of the coating started so that 
when the label is released on top of the 
product, in no time a complete bond is 
had. The amazing results obtained 


34 


through the use of this equipment are 
worth investigating. 

The High Speed LabelDRI, as name 
denotes, is recommended for long runs. 
Speeds of 120 to 300 per minute are 
readily possible. Here is an opportunity 
to secure first hand information on this 
high speed, screw feed machine with that 
“dry labeling” feature mentioned above. 

The Stand-Up Labeler has a speed of 
sixty per minute; at no time during 
operation is bottle turned over on to its 
side. From Labeler to Cartoner in one 
synchronous motion. 


The last machine mentioned is the 
Table Gummer, a valuable adjunct in any 
plant, for gluing off labels on miscellane- 
ous runs and for shipping department 
requirements. 


“Mojonnier” Vacuum Cooker 


The men representing New Jersey at 
the booth, armed with descriptive litera- 
ture, facts and figures, will be: 


R. Wellbrock—Sales Manager, A. 
Schaefer—Sales Engineer, S. B. Thom- 
son—Sales Engineer, M. C. Smith—Sales 
Engineer, E. Schmauder—Service Engi- 
neer, from the Hoboken Office. J. T. 
Brown—Sales Engineer, from the Cin- 
cinnati Office. K. Neimeier — Service 
Engineer, from the Chicago Office. 


NORTHRUP, KING........ Booth #46 


“Larry” Corbett, “Pete” Walker (the 
Senator) and Gordon Newton make a 
formidable combination, ready and able 
to dig up the answer for any canner with 
a seed problem. They know their vari- 
eties and what they will do under vary- 
ing conditions of soil and climate. Fur- 
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thermore they are convinced and anxious 
to prove that they offer for sale the finest 
seed stock that money can buy. Stop in 
and have a chat with them. “Larry”, 
too, will have something to say about his 
pet project for European relief. Natur- 
ally, it has to do with seed packets—5 
tons of food in a 2 pound package. 


OAKITE PRODUCTS......Booth #26 


Oakite Products, Inc., New York, will 

exhibit its various specialized materials 
employed in canning and packing plants 
for cleaning, sanitizing, de-rusting, lime 
scale and milkstone removal, rust pre- 
vention and odor control; also equipment 
in operation illustrating Oakite steam- 
cleaning and pressure-cleaning methods 
for cleaning and sanitizing food process- 
ing equipment. 
New methods of conveyor chain lubrica- 
tion for packed-in-glass food products 
will also be demonstrated in a working 
model. In addition, various units of food 
handling equipment will be displayed to 
show results obtained before and after 
cleaning and conditioning with Oakite 
materials. 

Members of the Oakite technical staff, 
including its bacteriologists and food 
plant specialists, together with repre- 
sentatives of its nationwide field service 
organization, will comprise booth person- 
nel in attendance. 


OWENS-ILLINOIS ........ Booth +61 


Thoroughly modernistic in design as 
well as in thought the Owens-Illinois 
Glass Company display will occupy the 
entire stage of the huge Convention Hall. 

The exterior phase of the display con- 
sists of a long marquee, approximately 
85 feet in length, featuring bright colors 
against a warm gray background. This 
in turn is broken by four large display 
bays of window, providing background 
contrast. The display bays will contain 
exhibits of glassed food products in 
Owens-Illinois containers. 

Grilled area-ways with back-lighted 
shrubbery add a decorative touch at each 
end of the display. 

A huge sign running almost the entire 
length of the marquee will bear the words 
“Duraglas Containers ... sell on sight” 
and will be visible from practically any 
point in the hall. To give an idea of its 
size, the capital ““D” in the sign is eight 
feet tall. 

Entrance to the exhibit, in the middle 
of the marquee, is marked by decorative 
hand railings as well as by a sign. The 
windows on either side of the entrance 
will contain three lighted and colored 
transparent photographs which may be 
viewed either from within or without. 
These pictures show actual scenes of 
outstanding glass packaging operations 
in various packing plants throughout the 
country. 

Inside the exhibit a meeting room, 36 
by 36, is planned, with black and chrome 
furniture arranged in groups for con- 
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compounds that have played their part in opening 
‘new markets to the expanding canning industry. 
‘DAREX* AND GOLD SEAL COMPOUNDS 


CAMBRIDGE SAN LEANDR 


of e e in research in developing 
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ferences or informai discussions. Plans 
call for decorating the walls of the room 
with originals of national food advertise- 
ments used by Owens-Illinois, these to be 
in blond oak frames. A concealed auto- 
matic slide projector will throw pictures 
of Owens-Illinois customer service upon 
a small screen. 

A feature of this room will be a canopy 
ceiling of fiber-glass, with the entire 
room lighted by indirect lighting at the 
ceiling line. 

As in years past Owens-Illinois will be 
respresented at the convention by groups 
from the various departments associated 
with the food industries and will include 
representatives from the Sales Depart- 
ment, Packaging Research and various 
branch offices throughout the country. 


THE PFAUDLER CO. ....Booth +65 


Among the stainless steel and glass 
lined process units to be displayed, 
Pfaudler will exhibit the following new 
equipment: 

1. All stainless steel tomato cooker. 

2. Fourteen station rotary piston filler 
suitable in handling meat products and 
all semi-solids. 

3. Sanitary designed stainless steel 
tubular heat exchanger. 

Representatives in attendance will be: 

Mercer Brugler, President; G. F. 
Kroha, Vice President and Sales Man- 
ager; W. D. Pheteplace, Manager Food 
Equipment Sales. 


PHELPS CAN CO........... Booth +89 


In the same location as last year, 
Messrs. Phelps and Hohman will main- 
tain hospitality headquarters for milk 
canners, friends and customers. For 
many, many years now this old line firm 
has made a specialty of milk cans. So 
if you would know more about their pro- 
duction, drop by and sit awhile. 


PLANTERS MFG. CO. ....Booth +79 


Wherever tomatoes are grown, the 
name of Planters Manufacturing Com- 
pany is well established. For this is a 
firm that specializes in the production of 
the five-eighths tomato picking baskets. 
So designed as to provide the least pos- 
sible pressure on the tomatoes in the bot- 
tom of the hamper and to provide 
maximum ventilation, these baskets have 
long been recognized as the best possible 
container for tomatoes yet devised. A 
new wrinkle is the treatment of the 
bottom of the hamper with a “Plastex” 
solution calculated not only to lengthen 
the life of the hamper but to control the 
development of flat sour bacteria. As is 
their usual custom, Planters will have 
samples at their booth for your inspec- 
tion. O. W. French will be on hand to 
take your order. 
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RAPIDS STANDARD......Booth +30 


Latest material handling equipment 
designs will be on display by The Rapids- 
Standard Co., Inc. 

The company’s latest development, the 
horizontal powered-roller belt conveyor, 
tradenamed the Poweroll, will be incor- 
porated into a figure 8 operating installa- 
tion, which also will include new alumi- 
num Rapid-Wheel gravity conveyor and 
the improved Stevedore, Jr. power belt 
conveyor. 

Also on display will be the Press- 
Veyor, now in use in many industries as 
a buck conveyor; Rapid-Flame hardened, 
steel-forged casters; Warehouser and 
Handy Andy platform trucks; Wheel- 
Ezy hand trucks and Rapid-Roller grav- 
ity conveyor. 

Representatives of the company pres- 
ent at the booth will include Howard 
Pearl, eastern regional manager; John 
M. Anderson, Jack Grimison, Larry Hil- 
lis, Joseph McEwen, Gerald Marchand 
and John MacKenzie. 


REEVES PULLEY ........... Booth +69 


The Reeves Pulley Co., Columbus, Indi- 
ana, will exhibit its complete line of Vari- 
able Speed Equipment, including the 
Variable Speed Transmission, Vari-Speed 
Motor Pulley and Vari-Speed Motodrive, 
along with the mechanical, electrical and 
fully automatic controls available for 
this equipment. Emphasis is to be placed 
on increasing production and higher qual- 
ity products by driving canning machin- 
ery at the exact speed required for the 
job on hand. 

Special equipment will be the plastic 
model (see photograph) of the Reeves 
Variable Speed Transmission which 
makes it possible to see the internal parts 


and the proved operating principle of a 
V-belt driving between two pairs of ad- 
justable cone-shaped discs mounted on 
parallel shafts. Also on display will be 
an automatic hydraulic control on a 
Reeves Variable Speed Transmission and 
an electric remote control on a Reeves 
Motodrive. 

Mr. Philip C. Talbot, manager of the 
Reeves Pulley Company branch office in 
Philadelphia, will be in charge of the 
booth and he will be assisted by skilled 
variable speed engineers who have sold 
and serviced Reeves Equipment for many 
years. 


A. K. ROBINS & CO. ....Booth #99 


Here is a firm with proven technical 
ability and plant engineering experience 
dating way back into the past century. 
At this booth the canner may purchase a 
single unit or a complete line. The com- 
pany will exhibit for the first time the 
now famous Robins Can Unscrambler, 
developed during the past season. This 
machine has created industry wide atten- 
tion because of its labor saving features. 
Other machinery on exhibition will be— 
The Robins Grading Table, Robins Niag- 
ara Washer, Haynie Hot Water Tomato 
Sealder, Robins Bean Slitter, Robins 
Picking Table, Robins Can Washer and 
Sterilizer, and the Robins Berry Washer. 

Robert A. Sindall, Jr., President; 
Harry R. Stansbury, Vice-President; 
Louis E. Kibler, Engineer in Charge of 
Production; Garner Reynolds, Arnold 
Brodsky, H. E. Brodnox, Albert Auft, 
Ray Kibler, and Robert Vogel will be on 
hand to meet and advise friends and 
visitors. 


ROGER BROS. SEED........,Booth #58 


If it’s peas, beans or corn, then you can- 
not afford to miss the opportunity of a 
chat with representatives of this firm, 


This streamlined new Stevedore, Jr. power belt conveyor will be displayed by The 
Rapids-Standard Company, Inc. at the Canners Convention in Atlantic City, January 
17-22, 1948. Features include interchangeable head and tail section, one piece channe! 
construction and safe crank adjustment for horizontal to 28 degrees incline. Its versa- 
tility permits use as a horizontal conveyor, stacker, or booster. 
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WHEN DOES 

PACK 
YOUR LABEL? 


When it really delivers your label’s promise of quality... 
and that’s the goal of every SCHUCKL pack ! 


We're specially tooled for this. Our location _to pack in volume without compromising quality. 


‘n the heart of the famous Santa Clara Valley Result: Schuckl packs move—year after yeaz, 
allows easy access to the finest California fruits in different markets, through different kinds of 
and vegetables at the peak of the season. outlets, to all types of customers. 


An outstanding modern plant enables Schuckl Consistent quality is the answer. 


SCHUCKL & CO. ING. 
Sunnyvale, California 


Highest Quality Packs of: Cherries, Apricots, Peaches, Pears, Fruit Cocktail, Fruits for Salad, 
Spinach, Asparagus, Tomatoes and Tomato Products; Rancho Soups, Old English Pork & Beans. 
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Dr. Olin Ball, eminent food technologist and 
The United Products Company’s Director 
of Research, says of Cremogenized corn: 


“It’s a cleaner cream-style corn. The kernels 
are cut from the cob in the usual way. But 
in normal Cremogenized corn, there is a 
complete absence of silks, husks, cob tissues, 
and other foreign substances. 


‘Season after season, this creamy (Cremo- 
genized) corn can be the same. This means 
that if a fancy pack is not produced in every 
can, the plant manager should blush with 
shame. The product is so pure that any 
grading tolerances for purity which the 
Food and Drug Administration is likely 
to establish, even though they appear 
inordinately narrow by standards of the 
past, will well exceed the limits required for 
this revolutionary product.” 


THE UNITED PRODUCTS COMPAIIY 


Controlled Quality 


Cremogenization means that the consistency, | 
the flavor, the kernel volume—all may be | 
accurately controlled, because all com- ! 
ponents of the product are added in meas- 
ured quantities as desired. Different varie- 
ties of corn, as well as different types of | 
hybrids, have been blended to yield superb 
Cremogenized corn. With this new process, } 
it’s easy to attain the goal of—‘“‘every can 
of corn alike.” Often the corn pack can be 

raised one full grade in quality. | 


Higher Yields 


With the Cremogenization process, a much 
wider range of corn maturities can be used. 
The process also eliminates hull toug!iness, 
and chewiness. Every part of every \ernel 
is saved for the can. Bigger yields in cans 

per ton necessarily follow. = ¢ 


If you’re not attending The National C@nt: 
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ABOUT THE 


C@nt:on — write or wire for information. 


Little Equipment Change 


No radical change of your present equip- 
ment is necessary. As a matter of fact, in 
most cases, the Cremogenization process 
often leads to a simplification of present 
set-ups. Any degree of comminution de- 
sired is procurable instantly at a rate 
which will yield 250 cans of finished prod- 
uct per minute. The machine provides its 
own pump to carry the attenuated green 
sweet corn to the mixer. 


Franchises Available 


The franchise to produce Cremogenized 
Corn is available to all on a modest royalty 
basis. Practically all revenues thus received 
will be devoted to research for the benefit of 
the Corn Canning Industry and to the pro- 
iaotion of canned corn through advertising! 
remogenized Corn is a profitable, selling 
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CORN 


canning franchise. You should know what 
it means to the future of your business. 


See It Yourself 


Yes, you’ll be able to see the amazing 
difference of Cremogenized Corn at the 
Canners’ Convention. The United Com- 
pany’s booth, located immediately to the 
left as you enter Convention Hall, will 
feature a complete display of the greatest 
idea in canned corn in years. So make a 
note of it now, to see the Cremogenized 
exhibit at the Canners’ Convention. 


CREMOGENIZED 


THE GREAT 
BUY WORD 


FOR YOUR LABEL 


Tue Road, Westminster, Maryland 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


specialists in the production of the seed 
of these three major items. We have not 
been advised as to who will be there, but 
we think we can safely say that popular 
Jay Bingham, T. T. Hopkins, Gordon 
sternke, Hugh Dorr and others will be 
in attendance to meet old friends and 
welcome new ones. 


ROSSOTTI LITH. CO.....Booth +57 


This firm specializes in packages for 
food products, having complete research, 
design and production facilities for labels 
and folding cartons. 


The Rossotti suite at the Claridge 
Hotel will be open to all friends of the 
Company and will serve as informal 
Headquarters. Company personnel have 
reservations at the Hotel Clarendon. 

Headed by Alfred and Charles Ros- 
sotti, President and Executive Vice- 
President respectively, the company dele- 
gation will include Philip Papin, Eastern 
Sales Manager; George S. Hubbard, Mid- 
West Sales Manager; W. W. Schaumann, 
Manager of the San Francisco plant in 
charge of West Coast Sales and Produc- 
tion; and P. J. Shilling, Advertising and 
Sales Promotion manager. Representa- 
tives of the Boston, Philadelphia, and 
New York Metropolitan Sales Staff will 
also attend, and this group will include 
John Tobia, Thomas Sanicola and 
Charles Spina. 

1948, the Golden Anniversary Year of 
the company, will also mark the culmina- 
tion of an expansion program which in- 
cluded the building of a San Francisco 
plant and office this year. The New Year 
will see the North Bergen plant’s pro- 
duction capacity substantially increased 
with the delivery of a new 4 color Miehle 
Offset Press, and other plant equipment. 

Alfred Rossotti, President, has an- 
nounced that with the installation of 
varnishing facilities at the San Francisco 
plant, the company now offers complete 
label service on either or both Coasts, 
bringing to realization a dream of the 
late founder of the company, Edward F. 
Rossotti. 

Charles Rossotti, Executive Vice-Presi- 
dent and Sales Manager, has completed 
plans to expand the sales organization to 
keep pace with the increased production 
facilities. New sales offices are planned 
for Baltimore and Pittsburgh, with addi- 
tional offices under consideration. 

The Rossotti North Bergen plant is 
conceded to be an outstanding example 
of a completely integrated label and fold- 
ing carton production unit. Everything 
from a model kitchen, used to prepare 
food for the direct color cameras, to an 
enclosed railroad siding is incorporated 
under one roof. 

In addition its custom-package ser- 
vice, a complete line of Stock labels and 
folding cartons are offered for the con- 
venience of the smaller distributor and 
also to meet the emergency demands of 
larger packers. 
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SCOTT VINER CO......... Booth +34 


“Nick” Nicholoy, George Knorr, Frank 
Copeland and company will be more than 
pleased and disappointed if you don’t at 
least drop by and say “hello”. From a 
business standpoint, you can profit im- 
measurably by consulting with these ex- 
perts on pea viners, tube blanchers and 
hydraulic conveying equipment. 


“Reeves” Variable Speed Transmission 


SIMPSON & DOELLER 
Booth +119 


Creators of artistic designs and fine 
quality printing for a long number of 
years, this fine old firm will occupy booth 
119, the last aisle on the left of the 
Exhibition hall. Harry Doeller, Harry 
Buck, Will Becker and Ear] Conley will 
extend a welcome greeting to one and all. 
If you have a labeling problem, you may 
be sure to have it answered by one of 
these well informed, experienced gentle- 
men. 


SINCLAIR SCOTT CO...Booth +67 


Visitors at the convention will see a 
new kind of canning machinery display 
at the Sinclair-Scott exhibit. Impressed 
previewers are talking about it already. 

By special arrangement with the Corn- 
ing Glass Company, Sinclair-Scott will 
run two 4 inch glass pipes high in the 
air for the full length of the exhibit. 
Their Hydro Conveyor will be connected 
at one end, their Junior Rod washer at 
the other. Both units will be operating. 
A brilliant display of vari-colored prod- 
ucts will be pumped in tinted water for 
ninety feet back and forth from one end 
of the exhibit to the other. Visitors to 
the show will actually be able to pick 
products out of the wash for close in- 
spection. 
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Keynoting the exhibit is Sinclair- 
Scott’s promotional theme: “There’s Al- 
ways a Market for a Quality Pack”, to 
be further illustrated by enlarged plant 
installation photos from canners all over 
the country. 


Prominence will be given to efficiency 
reports from users of Sinclair-Scott 
equipment. 

Sinclair-Scott’s service of “engineered 
installations”, gets attention on large 
background displays of pertinent mechan- 
ical drawings. 

Other new machines will be set up for 
inspection. Equipment improvements fea- 
ture new frames, sealed bearings, stain- 
less steel appurtenances, individual cob 
wheel drives, etc. 

Members of the Sinclair-Scott Com- 
pany who will be in attendance: John W. 
Rife, Vice President; Edward R. King, 
Secretary Treasurer; Conrad T. Staffa, 
Engineer; Howard J. Hickman, Superin- 
tendent; E. Stephen Lewis, Sales & Ser- 
vice Mgr.; Walter Gilliam, Sales & Ser- 
vice; H. W. Buddemeier, Advertising. 


WM. J. STANGE CO. ....Booth #44 


Stange will feature C.0.S. (Cream of 
Spice) Seasonings, adaptable for use in 
the canning industry; N.D.G.A. Anti- 
oxidant, which is used to prevent ran- 
cidity in products containing animal fat 
or vegetable oil; and Peacock Brand 
Certified Food Color. 

The following representatives will be 
present: W. B. Durling—President, E. J. 
Marum—Director of Sales, A. Fonyo— 
Vice President, Chief Chemist, E. Schoen- 
feld—Megr. Product Application, Season- 
ing Div., C. A. Wood—Mgr. West Coast 
Operations, F. K. Koepke—Advertising 
Manager, S. Hutchison, I. Zeiler, H. A. 
Hughes, D. S. Nay, G. L. Foster, S. J. 
Davin, T. N. Lind, Jr., V E. Berry. 


STECHER-TRAUNG ....Booth #101 


It is generally recognized that the label 
will play a most important role in the 
distribution of food in 1948. Read the 
article by Mr. Eden in this issue and be 
convinced that the label must sell your 
product in the retail store. Stecher- 
Traung specializes in full color lithogra 
phy—labels designed to make your can 
stand out on the shelf. Better make it : 
point to see these gentlemen to discus 
how your labels can be made more sale: 
appealing. 


C. J. TAGLIABUE .......... Booth #82 


C. J. Tagliabue Mfg. Co., Brooklyn 
New York, will display a comprehensiv 
selection of TAG’s complete line of indi- 
cating, recording and controlling instru- 
ments for the canning industry. In a‘- 
tendance at Booth #82 will be: E. I. 
Wacker, H. M. Mare, A. G. Koenig, E. ©. 
Corbett, P. K. Ergbuth, L. M. Hacher- 
berg, E. T. Oettinger, F. A. Hebenstrei', 
G. Sloane and O. C. Etterwendt. 
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Call at Booth 43 during the 


National Canners’ Convention 
JANUARY 16 to 21, 1948 


Get helpfulinformation on the hulling 
of Green Peas or Lima Beans for can- 
ning or freezing purposes. 


Our line of Hulling Machinery is most 
complete. Attending representatives 
devote all of their time to hulling prob- 
lems. We do not make any other type 
of machinery to divide our efforts. 


May we improve your pea or lima 
bean pack for increased profits? 


MACHINE CO. 


Hulling Specialists 
Established 1880 


Incorporated 1924 


WISCONSIN 
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FLAT-SOUR? 


A Major Factor 
in the Control of the Bacteria 
which causes Flat-Sour in tomato 
products is the use of 


PLASTEX 
TREATED 
TOMATO 
HAMPERS 


(PATENTED) 


The ever present threat of tomato products becoming contami- 
nated with the bacteria, Bacillus Acidurans, and other bacteria 
which cause a flat-sour product, can be controlled to a consider- 
able degree by treating your tomato hampers with PLASTEX 
HAMPER SOLUTION, a sterile coating which is definitely un- 
friendly to the growth of all bacteria. This treatment of tomato 
hampers minimizes the danger of spreading infection in raw 
stock. It increases the useful life of the hampers by inhibiting 
decay in the bottoms of the hampers. | PLASTEXed hampers ab- 
sorb less moisture, are easier to keep clean and sanitary. 


Ten years of this service has proved its worth to large Mid- 
Western canners. Inordering your tomato hampers this year be 
sure to specify PLASTEX treated hampers. See list of licensees 
below. 


(TRADE MARK REGISTERED) 


HAMPER 
SOLUTION 


——A PRODUCT OF— 


STEEL PROTECTION 
& CHEMICAL CO., INC. 


MOORESVILLE, INDIANA 


PLASTEX HAMPER TREATMENT 
Licensees include: 


DYER FRUIT BOX MFG. CO. 
Dyer, Tennessee 


JERSEY PACKAGE COMPANY 
Bridgeton, New Jersey 


MARVIL PACKAGE COMPANY 
Laurel, Delaware 
PLANTERS MFG. CO., INC. 
Portsmouth, Virginia 
RIVERSIDE MFG. CO., INC. 
Murfreesboro, N. C. 
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A PREVIEW OF THE EXHIBITS (Continued) 


The TAG display will feature a newly 
developed timer for controlling the pro- 
cess cycle. This instrument can be added 
to any similar system of air-operated 
semi-automatic control to provide fully 
automatic retort timing control. Through 
its use each phase of the heating, cooking 
and cooling cycle is coordinated into a 
single continuous operation precisely con- 
trolled to the preset times and tempera- 
tures. 

In addition, the company will display 
a miniature-size, shock-resistant record- 
ing thermometer of especial value to low 
temperature food handling operations; 
several types of representative dial indi- 
cating, industrial and recording ther- 
mometers, guages and controllers for all 
temperature and pressure applications in 
the processing of foods. 


TAYLOR 
INSTRUMENT .......... Booth +33 


In order to show all of its instruments 
for use in the Canning industry, Taylor 
has taken a 30-foot space in the 1948 
Show. Feature attraction will be a com- 
pletely automatic Panel for either glass 
or tin packing. During the week they 
will show for the first time their new 
Canners Catalogue, featuring the newest 
developments in instrument application 
to cooking problems. 

Attending the booth will be Arthur 
Lintz, Canning Sales Manager, Albert 
Fleig, Divisional Sales Manager, Frank 
Ward, Industrial Sales Manager, Edward 
Hanna and Granville Barnum, Applica- 
tion Engineering. 


UNITED Booth #117 


While the TUC line of equipment, in- 
cluding the latest, improved models of 
TUC Huskers, TUC Cutters, TUC 
Silkers, TUC Corn and Pea Flotation 
Washers, TUC Rod-Shakers (for many 
commodities), etc., will be displayed as 
usual; while the Thirteenth TUC Na- 
tional Corn Cutting Bee probably will 
be the largest and most interesting of all 
that have been held; while motion pic- 
tures in color, covering many canning 
operations, etc., will be projected con- 
tinuously on three screens in the TUC 
Booth,—immediately at the left as you 
enter the Hall.—‘the sensation of the 
year”—CREMOGENIZED CORN, will 
be the focal point of greatest interest in 
this exhibit, if not in the entire Conven- 
tion Hall. 

Numerous commercial packs of this 
delicious product in #2 and #10 cans 
will be exhibited, along with many of the 
test packs which were made under the 
supervision of Dr. Olin Ball, TUC- 
TUPCO Director of Research. The TUC 
Cremogenizer, which delivers the attenu- 
ated corn through its own pump in a vol- 
ume which will make 250 cans of Crem- 
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ogenized Corn per minute, also will be 
shown. One of the screens in the motion- 
picture projection area of the booth will 
be devoted to the production of Crem- 
ogenized Corn, Cremogenized Corn Succo- 
tash, ete., in a number of different 
packing plants. 


U. S. BOTTLERS .......... Booth +131 


The U. S. Bottlers Machinery Co. will 
show the new Load-A-Matic Unscrambler 
and Rinser and the advanced type U. S. 
Rotary Vacuum Filler operated in com- 
bination. 

The Load-A-Matic automatically un- 
scrambles and rinses up to 340 containers 
per minute. The U. S. Rotary Vacuum 
Filler is built in 5 models to handle up to 
300 containers per minute and to handle 
sizes from ounces to gallons. 


U. S. PRINTING & 
Booth +10 


The U.S. P. & L. exhibit in booth #10 
at the foot of the Stage will feature new 
label developments, particularly with 
reference to design. The display will 
attempt to stress the importance of sales 
appeal of food packages in general and 
canned food labels in particular. It will 
point out how a label can be designed and 
produced to do a more thorough merchan- 
dising job for the product, build greater 
consumer acceptance for the brand and 
win impulse buying decisions at point of 
sale. Exclusive U-S design ideas will be 
demonstrated as well as the basic funda- 
mentals of good label design. Company 
Officials and Sales Representatives will 
be attendance to receive you. 


U. S. STEEL CORP. ...... Booth +128 


Stainless steel will be the focal point 
of the United States Steel Corporation 
Subsidiaries display. The booth will be 
of unique design, centering around a 
feature stand on which will be mounted 
operating equipment for bending, break- 
ing and shearing 20-gage 18-8 stainless 
steel sheet metal. A pipe bending rig 
will show how readily stainless steel tub- 
ing can be handled, as well as stainless 
steel wire of various sizes. Demonstra- 
tions will be made of practically every 
operation to which stainless steel can be 
subjected to show the workability of this 
material, and many of the demonstra- 
tions will be spectacular. 

Supplementing the operating display 
will be examples of how heavy stainless 
steel products have been welded, ma- 
chined, bent, ground and polished to meet 
industrial needs of various types. 

Other special displays will include ex- 
hibits of stainless steel drums such as 
are fabricated by United States Steel 
Products Company, stainless steel chain 
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link, Flex-Grid, and other types of con- 
veyor belting produced by the Cyclone 
Fence Division of American Steel & Wire 
Company, corrosion and heat resistant 
tubing from National Tube Company’s 
mills and a number of samples of stain- 
less steel plates, sheets and shapes pro- 
duced by Carnegie-Illinois Steel Corpora- 
tion, as well as steel strapping equipment 
produced by Gerrard Steel Strapping 
Company. Metallurgists and engineers 
from the producing companies will be on 
hand at all times to demonstrate not 
only how stainless steel can be fabricated 
but also how it can be applied most suit- 
ably to solve the problems confronting 
users. Two conference rooms will be 
built into the booth to facilitate dis- 
cussions. 


WALLACE & 
TIERNAN .................. Booth + 87 


Wallace and Tiernan Company, Incor- 
porated, manufacturers of chlorine and 
ammonia control equipment and chemical 
feeding devices, will exhibit equipment 
used for In-Plant Chlorination of Food 
Processing Plants. The rapidly increas- 
ing use of chlorination of process water 
in Canning and Freezing Plants, Fisher- 
ies, etc., indicates a wide acceptance of 
this Process in Food Industries. The 
Process, which eliminates slime and odor 
problems in Food Processing Plants, re- 
sults in improved housekeeping and is 
becoming recognized as a valuable aid in 
the Industry. 


LANSING B. WARNER..Booth + 84 


D. L. Carton, Assistant Secretary of 
the company advises that the company’s 
booth will be open to any and all comers. 
The entire organization joins him in 
inviting one and all to drop in and see 
them. As you walk into the Exhibition 
Hall, you bump right into their booth No. 
84, just slightly to the left of the en- 
trance. Individual savings figures for 
subscribers will not be available that 
early, but total figures will be. Mr. Car- 
ton advises that it looks like another 
good year. President John Eliot Warner, 
Vice-Presidents N. H. Tobey and M. bP. 
Feeney, and representatives from many 
territories will be there to shake your 
hand. 


WASHBURN-WILSON 
Booth #6) 


Outstanding performance is obtain 
not by chance but by plan, say thee 
gentlemen, breeders and growers of sec‘ 
peas and beans. In their quality pro- 
ducing program the seed must undergo 
numerous tests and inspections. Hand 
picking, for instance, assures custome''’s 
that they will get the best possible seed — 
in appearance, purity, germination and 
quality. Make it a point to stop around 
to see Mr. Bonnett and Mr. Wilson. 
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THERE'S ALWAYS A MARKET 
FOR A QUALITY PACK 


* 
They SAW! SEE 


you at 


They BOUGHT! BOOTH 


67 
They APPLAUD! PHONE 


5-0134 


BURT Case Packer 


with one operator 
does the work of 3 hand packers 


The Most Talked about 
SEA shore SEES 


LAST YEAR at Atlanta City, skeptical, but 
profit-minded canners said O.K. to a trial in- 
stallation of the Hydro-Conveyor. 


THIS YEAR, at booth 67, see how it has 

paid them in labor saving, time saving, lower 

maintenance costs, product waste reduction, and 
. a better quality pack. 


AND YOU'LL SEE this revolutionary convey- 
F or operate through a special glass piping sys- 
—Speeds production tem that will prove why the canners who have 
—Saves labor used it, NOW APPLAUD ITS PERFORMANCE. 


——Lowers costs A FULL STAFF AT ATLANTIC CITY 

SALES— Hotel Claridge Rooms 1716 -- 17 -- 18 
Engineers Mfg.— Hotel Morton Room 112 
Procurement—Hotel Claridge Room 1701 


THE ORIGINAL GRADER HOUSE 


BURT MACHINE CO. 


BALTIMORE, MARYLAND 
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A PREVIEW OF THE EXHIBITS (Continued) 


F. H. WOODRUFF ...... Booth +104 


You can’t make a silk purse out of a 
sow’s ear. And by the same token, you 
can’t produce a quality pack unless you 
start with quality seed. Therefore, it 
would be the better part of wisdom to 
drop in and have a chat with representa- 
tives of this firm who are prepared to 
recommend a suitable variety for your 
operation. The company furnishes a full 
line of canners’ seeds. Company head- 
quarters will be at the Claridge Hotel. 
You will be welcomed here and at Con- 
vention Hall by Messrs. Harold Wood- 
ruff, Frank H. Lindley, George R. 
Beecher, Harold W. Lindley, Don Tay- 
lor, Walter M. Silkworth, William 
Atwood and W. H. Strong. 


WORCESTER SALT ...... Booth +11 


Here is another item of supply most 
important in producing a quality pack. 
Unless your salt be pure, it is impossible 
to come up with quality in the can. The 
Worcester Salt Company has a_back- 
ground of experience and dependability 
with canners throughout the Nation. 
Way over in the far right hand corner 
of the Exhibition Hall, directly opposite 
the American Can Company, the visitor 
will find Booth 11, and a company repre- 
sentative to take your order. 


YALE & TOWNE .......... Booth +74 


Two new handling tools, especially use- 
ful within the canning industry, will be 
featured at the Yale & Towne booth. 

They are: (1) the new Load King 
hoist, and (2) the new Non-Tilting Fork 
Worksaver. 

The new wire rope electric hoist— 
designed to bring the advantages of cable 
hoisting into a lower price range—will 
be available in 14, %, *4 and 1-ton capa- 
cities. The main hoist frame is a heavy, 
one-piece, ribbed-steel casting, con- 
structed for use with hook, lug, plain 
trolley, motor trolley or winch-type 
mounting. The large diameter drum, 
with machine cut grooves for guiding the 
cable as it winds, has sufficient capacity 
to provide for full standard length with- 
out overlap of cable. Simplicity in de- 
sign, standardized interchangeability of 
repair parts, and small over-all dimen- 
sions are features which reduce produc- 
tion costs and make this hoist available 
at low cost. 

The new non-tilting fork Worksaver 
has been designed to combine advantages 
of the heavy duty ridden truck with the 
light-weight maneuverable hand truck. 
This newest member of the Yale battery- 
powered “walkie” family (now number- 
ing seven different types), will transport 
and tier pallet loads weighing up to 1000 
lbs. and is especially valuable where 
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loads are relatively bulky, but not exces- 
sively heavy—as in the canning industry. 
It also has a shorter turning radius and 
wheelbase than the tilting model. The 
tilting model is recommended for lifting 
loads up to 3000 lbs., as the forks tilt 
back to change the center of gravity of 
the load, and to permit handling of 
heavier loads. 

In addition to these two new items, 
Yale will feature scales’ especially 
adapted to the canning industry; hand 
trucks; ridden trucks; and mechanical 
hoists. 


Yale Cable King Wire Rope Electric 
Hoist being used in one of the many can- 
nery operations for which it is applic- 
able. It electrically lifts and lowers 
heavy loads into kettles in this applica- 
tion. Note that the hoist is of the plain 
trolley type and rides along an overhead 
I-beam. Hoist may be pushed to the right 
or the left of the kettle for picking up 
loads, and then pushed into position for 
lowering into the kettle. In this case 
each kettle has its own hoist. However, 
it is sometimes advantageous to service 
more than one processing unit with a 
single hoist. 


HARTFORD-EMPIRE BUYS 
STANDARD KNAPP 


Hartford Empire Company of Hart- 
ford, Connecticut, has bought the 10,000 
outstanding shares of common stock of 
the Standard Knapp Corporation of 
Portland, Connecticut, at a reported 
price of $4,000,000. The Standard Knapp 
Corporation manufactures labeling, box- 
ing and box sealing machinery, none of 
which equipment will duplicate that 
manufactured by the Hartford-Empire 
firm. 


THE CANNING TRADE 


CALCIUM FIRMS 
PROCESSED APPLES 


Recent experiments have shown that 
calcium does a good job of helping retain 
more of the original firmness of apples 
during canning and freezing. Food 
scientists have also found that calcium- 
treated apples retain their shape better 
in pies than do apple slices which were 
not treated. 

According to Doctor Z. I. Kertesz, of 
the Agricultural Experiment Station at 
Geneva, N. Y., when apples are soft due 
to advanced ripening, the calcium treat- 
ment is very useful in making the tissue 
firmer before canning or freezing. He 
advises, however, that apples should be 
treated before they are packed into the 
container in which they are preserved. 

For canning, the scientists found that 
adding 0.1 per cent calcium chloride to 
the salt water in which the apples are 
usually soaked before steam blanching 
will do the job. They suggest a short 
rinse before the fruit is blanched and 
packed to prevent any possible bitter 
flavor. 

The treatment was successful when 0.5 
per cent calcium chloride was simply 
added to the water in which the apples 
were blanched before freezing. This 
method was also found to be successful 
when tested under commercial conditions. 

“The full benefit of calcium firming of 
apples does not usually show up,” points 
out Dr. Kertesz, “until the fruit has been 
used in a pie. During the baking, espe- 
cially when a brown crust is required, the 
resistance of the treated apples is re- 
markable. These apples keep their shape 
better in the finished pie.” 


THE BEST FREEZING 
STRAWBERRY 


Fruit and food specialists have found 
that the Sparkle variety is one of the 
best strawberries for freezing purposes 
now grown in New York State. Details 
of tests made on over 300 different kinds 
of strawberries have just been published 
by the Geneva Experiment Station. 

Besides the freezing tests, the scien- 
tists examined the different varieties ‘o 
compare their chemical make-up. A\|- 
though they did not find any relation 
between the freezing adaptability of a 
strawberry and any of the chemical co»- 
stituents studied, their results conform: d 
with those reported by other worke's 
that strawberries are a rich source of 
vitamin C, or ascorbic acid. 

The berries were all sliced into sm.!l 
pieces and packed in tub-shaped - 
tainers for the freezing experimen: 
One part of sugar was added to each 
parts of fruit. Then the berries we: 
frozen and stored for six months. Afi° 
that a panel of experienced judges tasi« 
each variety and gave scores for flavor, 
texture, and color. 

Along with Sparkle, the varieties Ju'y- 
morn, Marshall, Redheart, Redwing, 204d 
Vanrouge were rated as of good freezing 
quality. 
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Quality in the 
Pack Begins Here 


Continveus research and testing at Corneli Trial and “a4 jant 

Breeding Stations are developing the highest quality seed crease blocks from single 
of strains especially adapted to the packer’s needs. Western breeding 
With seeds representing a comparatively 


ections ata Corne;; 


~ CORNELL 4 
“SAKE STONE 


small investment but of paramount importance, LECTED 


you cannot afford anything Seed Co. 


: but the finest. Seed Breeders and Growers 


101 CHOUTEAU AVE. ST. \SEEDS 


Manufacturers 
of 
Various Types 


% TOMATO BASKETS 


| Hampers ‘Treated with “Plastex Hamper Solution” Available Upon Inquiry 


JERSEY PACKAGE COMPANY 


BANK st. BRIDGETON, NEW JERSEY 
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CURRENT TRENDS DISTRIBUTION 


Advertised brands lead the way—The Consumers preference—The way 
out for Private Labels—Pack quality, sell locally, advertise, says authority 


Your Annual Meeting comes at an 
opportune time, to discuss the operations 
and question present methods, problems 
and objectives of your industry. Harold 
Stassen, that renowned soldier and 
statesman, addressing the Grocery Manu- 
facturers of America, in November said 
—“I know you are all aware that the 
Food Industry today, has, a critical rela- 
tionship to the current critical question 
of both our domestic and our foreign 
policy. The key factor in the question 
of whether or not we will be able to stop 
our wage price spiral and level off our 
economy on a sound basis rests with the 
price of food.” I am sure that the whole 
Food Industry is conscious of its respon- 
sibility in this national crisis and will 
accept the challenge in the right spirt 
and will acquit themselves with credit 
as they have in all past national emer- 
gencies. 

One of the cardinal reasons for the 
suecess of American business men is 
their everlasting search for a better 
“know how” because they realize it is 
much easier when you develop the “know 
how”. Chas. Schwab once said he knew 
a lot about the steel business, but no man 
could know as much as the crowd knew. 


Both Food Distributors, as well as 
Canners, I believe, are too prone to think 
of the canning of food and the distribu- 
tion of food as two entirely different 
industries. We so often fail to realize 
that, the problems of the canners, can 
and often do affect favorably or unfa- 
vorably the distributors or vice versa. 


THE WHY OF DEMAND 


I would like to question your thinking, 
as well as my own, on the tremendous 
and constant changing conditions that 
are occurring in the distribution and 
marketing of all kinds of foods. 

These changes are so complex and have 
come so fast that most of us are slightly 
outmoded in our thinking on how these 
new developments will affect our indi- 
vidual business. 


We all realize that for seven (7) years 
we have been operating under very un- 
usual and abnormal conditions. 

1. The war brought shortages of labor 
and materials of all kinds. At the same 
time there was a tremendous increased 
demand for all types of merchandise. 


2. Hundreds of billions of dollars were 
poured into circulation to pay for war 
materials without any corresponding con- 
sumer merchandise to sell to the con- 
sumers for this money. This resulted in 
the piling up of a tremendous pent up 
buying demand. 
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BY WM. H. EDEN 
Vice-President, American Stores Co. 
An Address before the Members of the 


Pennsylvania Canners Association, 
November 17, 1947 


3. After the war, all time high records 
of employment and high wages have re- 
sulted in an effort to fill up the pipe lines 
of warehouses and stores that were prac- 
tically empty, due to the loss of produc- 
tion during the war years. 


4. Large exports due to Government 
purchasing for relief and other govern- 
ment spending, G. I. Bonuses running 
into many millions of dollars, cashed in 
Government Bonds, and many other in- 
flationary factors have raised costs and 
prices and deflated the buying power of 
the dollar to almost one-half. 

As could be expected under such condi- 
tions Canners, Brokers and Distributors 
in the Food Industry, have been very 
prosperous. Labor and other costs went 
up, so that, prices were advanced accord- 
ingly, or the increased volume of sales 
still left a profit. 


Each year the canner was able to sell 
his full pack at good prices, as the dis- 
tributors did likewise. The shortage of 
all kinds of consumer merchandise, ad- 
vancing wages, increased employment, 
increased national income, now running 
at an all time high of over 200 billion per 
year (compare this to the high record 
up to 1940 of 74 billion) resulted in con- 
sumers not only buying more food but 
also better grades of food, even at the 
higher price. 

A large portion of the profit made by 
canners, as well as distributors has been 
re-invested in their businesses, resulting 
in tremendous increased production run- 
ning into millions of cases per year and 
larger, more modern food markets and 
warehouses have been built by distri- 
butors. 

The Food Trade News of Philadelphia 
recently headlighted an article stating, 
that 1200 individual retail food stores in 
that area were spending 6 million dollars 
to modernize their stores. The food 
chains have spent and are spending hun- 
dreds of millions of dollars, building new 
and better food markets. These food 
chains and also individual food retailers 
are converting from service stores to self- 
service stores. 


CONSUMER BUYS KNOWN BRANDS 


This trend towards self-service really 
means that the selling by word of mouth 
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is being discontinued, merchandise in 
self service stores is not sold—a customer 
buys. Under such a system new selling 
methods are being used, the quality and 
reputation of known brands has become 
a highly important factor resulting in a 
trend towards nationally advertised 
brands and better known private label 
and local canner brands. 


A large western food chain only last 
month spent $45,000.00 in one double 
page spread advertisement in LIFE 
magazine calling attention to the fact 
that their stores were headquarters. for 
Nationally Advertised brands. 


TREND TO FEWER BRANDS 


One very prominent man in the Food 
Industry addressed a large group of 
important food distributors several weeks 
ago in Chicago talking on this subject 
said, “as a result of intensive studies, 
there is a marked trend among grocery 
store operators toward fewer brands of 
everything. Advertised Brands are the 
ones being kept on the shelves. Not only 
fewer brands of everything are being 
sold but there is a trend towards the 
better known brands. The slow move- 
ment of unknown brands, in other words, 
the cats and dogs, are going out to stay 
out. These studies show that well-known 
advertised brands are the ones being 
kept. Nationally advertised brands gen- 
erally have a greater speaking acquaint- 
ance with customers and they have a 
higher shelf velocity. There will stil! 
be some private labels sold but in the 
future, as I see it now, nationally adver- 
tised brands will get the first call.” Of 
course, this is only one man’s opinion— 
he could be wrong— he could be right. 


CONSUMERS SELECTIVE IN 
BUYING 


It is not difficult to explain why con- 
sumers are more selective in their bu: 
ing, today. During the past few year . 
when all canned foods were in sho: 
supply, Food Distributors, in an effort ‘» 
fill their empty shelves and satisfy the 
customers’ wants, bought any brand the 
could get, often regardless of price © 
quality. Due to the shortage of exper 
enced help of canners and other reasor 
a great many of these brands were «— 
indifferent quality and often were sc | 
at a price that did not represent go | 
value to the consumer. It is no wond ° 
that housewives today are turning ‘> 
known brands—brands they know ha: 
had consistently good quality. 


(Turn to page 63) 
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ack tendep Wise canners can depend on Worcester Salt to keep 
the their pack tender. This salt is clean, flavorful, and free 
ep from calcium or magnesium compounds. If you want 


W ORCE a a high score pack, use Worcester’s. It’s a small item, 


but mighty important, and you can be sure you are 
getting the best—the purest salt it is possible to obtain. 


Worcester Salt 


THE THING” 


“Shake with An Old Friend —Booth No. 11 


%3 TOMATO BASKETS 


Our machine made ¥% Field Tomato Baskets with Keg or Veneer top 
hoop and Galvanized Metal or Wood Veneer bottom hoops are the 


best quality we have made in our 53 years of basket making. 


SOMETHING NEW! 5/8 Tomato Field Basket 


Yet 10 years of service has proved its worth! We are now equipped to 


treat your baskets with PLASTEX HAMPER SOLUTION to 


control flat sour bacteria in tomatoes and to lengthen the useful life 
of hampers. 


WRITE US OR SEE OUR EXHIBIT AT THE 
ATLANTIC CITY CONVENTION - BOOTH 79 


Manufactured by 


PLANTERS MANUFACTURING COMPANY, INC. 


PORTSMOUTH VIRGINIA 


Plastex Treated Basket 
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CONTROLLING JAPANESE BEETLES CORN 


Crop losses run to 60%—The Danger period—DDT effective material 
for control—A description of the methods of application 


Japanese beetles when abundant may 
cause serious damage to both field and 
canning corn. Losses have been known 
to exceed 60% of the crop in individual 
fields. Surveys indicate that the total 
loss in Maryland this past year exceeded 
1,000,000 bushels of corn. Of this total 
four counties; Montgomery, Howard, 
Frederick and Carroll suffered damage 
in excess of 500,000 bushels. When can- 
ning corn is damaged the loss to the can- 
ner probably exceeds that of the farmer. 
The canner finds himself in the position 
of buying cob and husk without a pro- 
portionate weight of corn for processing. 


THE DANGER PERIOD 


Damage by the Japanese beetle is 
caused, for the most part, by beetles 
destroying the silk and thus preventing 
the corn from pollinating. Corn silking 
between July 20 and August 10 is most 
likely to be seriously damaged. With 
field corn it is possible to avoid much 
damage by planting so that the corn will 
silk at a period when bettles are less likely 
to cause severe damage. Normally corn 
silking after August 10 will not suffer 
serious Japanese beetle damage. The 
following suggested planting dates for 
Maryland usually allow corn to silk after 
August 10 and mature before frost. 

Long season corn—May 25 to June 1 

Mid-season corn—June 1 to June 7 

Short season corn—June 7 to June 14 

Planting to avoid damage is not fully 
practical with canning corn as it is essen- 
tial that the factory be supplied with 
corn throughout the season which in- 
cludes the period at which corn is most 
likely to suffer damage. Therefore, the 
canner should make preparations and 
plan for large scale spraying and dust- 
ing operations. 


DDT EFFECTIVE FOR CONTROL 


When beetles are found feeding on corn 
silks in numbers to prevent pollination 
they may be destroyed by either spray- 
ing or dusting with DDT in proper 
dosage and formulations. Regardless of 
the method of application a minimum of 
from 1 to 1% pounds of actual DDT 
should be used on each acre of corn 
treated. 

Spraying with DDT in proper dosage 
will produce results, but not without 
difficulties. There is not at present any 
machine available for applying DDT 
without major disadvantages. 
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BY GEO. S. LANGFORD, 
University of Maryland 


EQUIPMENT 


During the past two years in Japanese 
beetle research at the University of 
Maryland several types of machines have 
been under observation for Japanese 
beetle control. Among these machines 
were conventional sprayers, mist blowers, 
fog applicators, airplanes and dusters. 
All of these machines, if operated under 
suitable conditions and proper DDT 
formulations, may be used to control the 
Japanese beetle. 

Available ground equipment, with the 
exception of horse-drawn dusting equip- 
ment, which is too slow for large acreages, 
has a disadvantage in that considerable 
corn will be knocked down in the road 
over which the machine passes. Normally 
from one to two rows in each seventy will 
be injured. The total amount of damage 
done will vary with the type of equip- 
ment used and the kind of corn being 
treated. With most canning corn this 
injury may not be excessive as from 50 
to 75% of that knocked over will recover 
sufficiently to permit harvest. If one 


plans to use ground equipment and make 
more than one spray application to can- 
ning corn, consideration should be given 
to planting so that roadways will be pro- 
vided for operating the machinery. 


Fig. 1 A mist blower adapted from an orchard duster by Mr. Francis Herr 9; of 
Westminster. Mr. Herring has used this machine to good advantage in killing /«pan- 


AIRPLANE SPRAYING 

Airplane spraying is fast and does not 
have the disadvantage of injuring corn, 
but it also has disadvantages. Weather 
often keeps the pilot grounded when 
spraying is most urgent. Fields sur- 
rounded by woodland, telephone or high 
tension wires are had to treat properly. 
Under such conditions beetles are often 
not controlled on the outer edges, and it 
is in these situations that the beetles fre- 
quently do the most damage. On the 
basis of present charges, spraying or 
dusting by airplanes is probably more 
expensive than with certain types of 
ground machines. 


CONVENTIONAL SPRAYERS 


Conventional sprayers utilize large 
quantities of water as a carrier for the 
insecticide. Of all the machines under 
observation the conventional sprayer, 
from the standpoint of effective kills and 
lasting protection, gave the most satis- 
factory results. Plants sprayed with 
conventional machines were kept free of 
beetles for longer periods than with any 
of the other machines. These machines 
are best suited for cleaning up beetle 
infestations on preferred hosts, in the old 
orchards on roadsides, fence rows, around 
the edge of woods and on trap crops as 
soybeans planted around the corn field. 
In that way they can be utilized to good 


(Turn to page 65) 


ese beetles. It has been found to be fast and economical. 
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GAMSE 


LABELS 


Canners Convention 
ATLANTIC CITY 


HERMAN GAMSE 
WILLIAM GISSEL 


Stopping at 
Hotel Brighton 


We will be glad to discuss your label 
problems with you 


Gamse Lithographing Co. 
Incorporated 


Home Office: BALTIMORE 2, MD. 


CANNING 
WORLD/ 


DURA: FILLER 


Sant engineering skill is written into this sturdily- 

built...stainless-steel...20 station liquid filler. With precision 

yx ; S, accuracy it is capable of filling from 275 to 350 cans a 

/-*<ai? minute. Insuring ease of operation and unerring perform- 

fu ance, DURA-MIL is constructed to satisfy—at low cost 

Aid | —the highest quality requirements of the canning industry. 


CENTRAL 


WORKS .INC. 


Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
1897 PHILADELPHIA, PA. 1947 
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Experienced LEE en- 
gineers and master 
craftsmen, with com- 
lete modern shop 
acilities — a flexible 
production organiza- 
tion — enables LEE 
to build the type of in- 
dustrial corrosion- 
resistant KETTLES you 
need, in any desired 
size. 


All Lee Kettles are 
made to ASME Code 
and Certificates fur- 
nished with each job. 


VISIT OUR BOOTH 
DURING THE EXHIBIT 


LEE Metal Products 
Company, Inc. 


419 PINEST. PHILIPSBURG, PA. 


Write or Wire for Prices to 


WETHERSFIELD 9, CONNECTICUT 
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THE CHAS. C. HART SEED CO. 


THE USE OF SALT IN VEGETABLE 
CANNING 


BY E. B. TUSTIN, JR. 
Worcester Salt Company 


With no food products is the necessity 
for pure salt more essential than in the 
case of canned foods. With peas, for 
instance, the presence of calcium ad- 
versely affects the taste and tenderness, 
and so lowers the commercial grade of 
the peas and the price the canners receive 
for them. If the salt used is only 99142% 
the other one-half percent might be prin- 
cipally calcium salts, many of which are 
exceedingly bitter tasting and hardening 
substances. No one wants a half pound 
of these impurities in every 100 lbs. of 
salt they use. 


FOR PICKLES AND KRAUT 
In the case of pickle and kraut pack- 
ing, the absence of calcium in high test 
salt has a very definite effect on the fibre 


Vacuum Pan Salt Magnified 50 times. 
Note Cubical Shaped Crystals. 


of the kraut and gives a crispness to the 
two vegetables, which is essential to a 
quality product. 2.25 percent salt is the 
exact amount to use to obtain the highest 
quality sauerkraut, in the opinion of 
Carl S. Pederson, the well-known U. S. 
authority, N. Y. State Agricultural Sta- 
tion, Geneva. Most processors follow 
this dictum. Bacteriologists also have 
pointed out that the presence of calcium 
and magnesium in salt makes the salt 
less effective against certain types of 
bacteria, which might cause trouble. 
Campbell’s book on canning states that 
salt containing over % percent of lime 
and sulphates should not be used in salt- 
ing vegetables. In addition to the dis- 
advantages just stated, insoluble salts 
are likely to be precipated as a volumi- 
nous white sediment, or even appear on 
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vegetables as white spots as big as the 
head of a pin. 


TESTS PROVE VALUE 


The latest Government statistics on 
salt used in canning show that 146,182 
tons of evaporated salt and 13,210 tons 
of rock salt were used in 1944, and 
156,713 tons of evaporated salt and 16,- 
164 tons of rock salt were used in 1945, 
for a gain in use of 10,531 tons of evap- 
orated and 2,954 tons of rock salt in this 
one year. 


Some canners in grading vegetables in 
a 45 degree brine, use rock salt. Since 
some of this brine adheres to the vege- 
table and goes into the can the reason- 
able thing to do is to use the same high 
test salt in the grader that is used in the 
can, 


Occasionally a canner is met who does 
not salt all his vegetables, In this con- 
nection the following is quoted from a 
test conducted at the Texas Agricultural 
Experiment Station, October 1945. “The 
results show that with flavor, texture, 
and acceptability, there was a trend 
toward higher ratings for the salted 
samples. Comments indicated prefer- 
ence for the flavor of salted samples.” 


SALTING METHODS AND AMOUNTS 


The varying percentage of high test 
salt used in making brine ranges from 1 
to 3 percent, averaging 2 percent. The 
amount of salt used has a ratio to the 
quantity of sugar added to the brine. 
Thus 30 pounds of sugar to 25 pounds of 
salt to 100 gallons of water produces a 
3% salt solution; 20 pounds of sugar to 
17 pounds of salt to 100 gallons of water 
produces a 2% salt solution. 


Brine use averages about one gallon 
for twelve No. 2 cans, or on a basis of 
2% salt to the water, about % lb. salt to 
a case of 24/2’s. Many Eastern packers 
of peas and beans use % lb. salt to the 
case of 24/2’s, equivaent to a 3% brine. 

In recent years many canners have 
adopted the use of salt made of high 
test vacuum pan salt tablets, instead of 
adding a brine. 

For No. 2 cans the following salt tablet 
sizes give brine percentages approxi- 
mately as indicated: 25-grain—% per- 
cent; 50-grain—1 percent; 75-grain—1% 
percent; 100-grain—2 percent; 150-grain 
—3 percent. 

The purest salt is still the cheapest 
item in the canning process and as al- 
ways, it pays the best to use the best. 
After all, “Flavor’s The Thing”. 
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INTRODUCING SHOSHONE, 
A NEW WILT RESISTANT PEA 


BY M. E. ANDERSON * 

Shoshone is a new Wilt Resistant Can- 
ning Pea in which good quality and high 
yield have been combined in a mid-season 
perfection type plant. Shoshone orig- 
inated from a cross between Pride and 
Rogers Giant Hamper, having the same 
parentage as the recent all-America 
Bronze Medal Winner, Victory Freezer. 
Shoshone, however, was selected as a 
Canner Type Pea whereas Victory 
Freezer has the dark skin color desired 
for freezing and for garden culture. 

One of the disputable questions in pea 
breeding is the relationship of the pod 
bearing habit to yield. In some varieties 
pods are borne singly while in others 


Shoshone Peas 

pods are borne in pairs. Most Perfection 
Type Peas set pods in pairs or doubles. 
A typical plant of Shoshone has one or 
often two sets of doubles with the re- 
maining pods borne singly. In yield Sho- 
shone has consistently yielded more than 
other Perfection varieties grown in com- 
parison. 

In season Shoshone is slightly ‘ater 
than Pride and slightly earlier than 
Bonneville. It would be classed es an 
early Perfection as compared to W <con- 
sin Perfection. Blossoming begir: on 
13-14th node. 

Vine height of Shoshone is intermedi- 
ate between Pride and Wisconsin Per- 
fection. The sieve size is somewhat |arger 
than Perfection. Quality in several tests 
has been termed excellent. The V "Ee is 
Perfection type, medium dark, m« 
heavy 30” in length; The Pod is 3 to 
3%” long, light, blunt, doubles and 
singles; The Seed is medium, kled, 
light green, 112 per oz; The Sea:on 1s 
67 days from planting to market ‘-age; 
It Blossoms on 13-14th node. Shoshone 
is Resistant to Fusarium wilt. 


*Dr. Anderson is plant breeder and assistant 
production manager for Rogers Bros. Seed Com- 
pany. 
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119 E. LOMBARD STREET 
BALTIMORE 2, MD. 
Lexington 4800 
INDUSTRIAL MILL SUPPLIES 


BELTING—HOSE—PUMPS & 
AIR COMPRESSORS 


Here’s How to 
Descale Your 


Blanchers Without Scraping 


CAREY MACHINERY & SUPPLY CO. 


CALE is sly. It silently builds up on water-cir- 

culating food plant equipment . . . invites pro- 
duct-spoiling thermophilic bacteria. Depend on 
widely-used Oakite descaling . . . to keep down 
spoilage costs. 

Take blanchers for example. A —“- application of 
recommended solution of OAKITE COMPOUND No. 32 
thoroughly dissolves lime scale and rust. No time-wast- 
ing scraping and brushing. A cold water flush, then a 
metal-protecting neutralizing rinse, and your blanchers are 
ready for operation. 


The Oakite Technical Service Representative will 

ladly help you get started with simplified, economical 

Oakite descaling today. Contact us at Oakite Products, 

Inc., 78 Thames St., New York 6, N. Y. and we'll have 
him call. 


REG. UV, PAT. OFF, 


SPECIALIZED CLEANING MATERIALS « METHODS « SERVICE . 
echnical Service Representatives in Principal Cities of U.S. & Canada 
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PIEDMONT LABEL CO.INC. 


LITHOGCRAPHERS 


“BEDFORD VIRGINIA 
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ON... 


PHILLIPS 
DELICIOUS” 


Daily . . . over their radios... 
millions are hearing: “Soup’s On 
... it’s PHILLIPS DELICIOUS.” 
Naturally, this constant reminder 
advertising is building new and 
repeat sales. Which means bigger 
volume and better profits for 
dealers who can supply the 
rapidly expanding demand for: 
“Soup’s On . it’s PHILLIPS 


up’s ee 
DELICIOUS.” 


Coy nite 
DENSED $0 


PHILLIPS PACKING CO., nc. CAMBRIDGE, MD. 


ace-time packers of 5% vorieties Phillips Delicious Canned foods 
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GRAMS INTEREST 


EDWARDS HEADS GEORGIA 
CANNERS 


At the Annual Meeting of the Georgia 
Canners Association held at Augusta 
early in December, J. J. Edwards, Besco 
Products Company, Zebulon, was elected 
President to succeed Ed Holmes of the 
Holmes Packing Company of Sanders- 
ville. Other officers elected are: B. P. 
Greene, Ploeger-Abbott Company, Dari- 
en, 1st Vice-President; Fred L. Schu- 
maker, Continental Packing Company, 
Macon, 2nd Vice-President; and Robert 
A. Burns, Griffin, Secretary-Treasurer. 


HOUSTON BROKERS ELECT 


At a regular meeting of the Houston 
Food Brokers Association on December 
1 the following officers were elected lo 
serve for the year 1948: Bill Meyer of 
Drake & Meyer, President; W. B. Coffee 
of Eberling-Coffee Company, Vice-Presi- 
dent; John W. Rosenbrush, N. J. Mar- 
tin Company, Secretary; and W. C. 
(Jack) Frost, Jr. of W. C. Frost Com- 
pany, Treasurer. 


VIRGINIA MEETING DATES 


Secretary S. B. Huff has announced 
that the annual meeting of the Virginia 
Canners Association will be held at the 
Roanoke Hotel, Roanoke, Monday and 
Tuesday, February 23 and 24. 


TAX ON GOVERNMENT SALES 


The Illinois Department of Revenue 
has issued a ruling that sales of personal 
property to governmental bodies includ- 
ing the United States government, at 
retail are subject to the State Retailers 
Occupation Tax. This rule becomes 
effective January 1, 1948. Sales of 
canned foods to the Government in which 
title passes after December 31, 1947, 
will be subject to such tax under this 
ruling. 


MRS. SKEAN DIES 


Mrs. Elizabeth H. Skean, wife of 
Albert H. Skean, Director of the Atlan- 
tic City Convention Bureau, died in a 
local hospital on December 29 after a 
brief illness. Mrs. Skean, who was 51 
years old, was a native of Brooklyn, 
New York, and went to Atlantic City 
in 1924. She was co-chairman of the 
Atlantic City Flower Mart for many 
years and served as an officer of the 
resort’s Miss America Beauty Pageant. 
As Director of Convention Hall, Mr. 
Skean is well known to many canning 
machinery and supplies exhibitors, 
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CORN PRODUCTS APPOINTS COE 


The Board of Directors, Corn Products 
Sales Company, announces the appoint- 
ment of J. Mark Coe as vice-president to 
succeed James H. Healey and, beginning 
January 1948, will assume the title and 
responsibilities of Southern Division 
Manager. 

The career of Mr. Coe began in 1926 
when he joined the Company as a retail 


J. MARK COE 


salesman. A few years later, he became 
assistant manager of the Chicago Office, 
then was made manager of a sub-office 
in Peoria. Immediately prior to his pres- 
ent appointment, Mr. Coe was manager 
of the Kansas City office for Corn Prod- 
ucts Sales Company. 


CAL-PAK BONUS 


Because of the increased cost of liv- 
ing a bonus of one-half of one month’s 
pay was given to employes with a year’s 
record of service by the California Pack- 
ing Corporation, President Alfred W. 
Eames has announced. Officers and 
Directors of the company were not in- 
cluded in the bonus. 


SUNKIST AT THE CONVENTION 


California Fruit Growers Exchange, 
Ontario, California producers of “Sun- 
kist” oranges,. grapefruit and lemons, 
will have a large coterie of representa- 
tives in attendance at the Atlantic City 
Convention and will make their head- 
quarters at the Claridge Hotel beginning 
January 11, 
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CHARLES C. MASSIE DIES 


Charles C. Massie, for the past 3: 
years President of Northrup, King & 
Company, Minneapolis seedsmen, died a‘ 
his home on Saturday morning, Decem- 
ber 13, after an illness of nearly two 
years. 

Mr. Massie, who was born in Scot- 
land, came to America in 1892 when he 
was about 19 years old, and was given 
a job pushing a truck in the Northrup, 
King plant in Minneapolis. He made 
steady progress and in 1896 bought a 
small interest in the firm, and this same 
year was made Secretary of the Com- 
pany. After the death of Preston King 
and the resignation of J. E. Northrup 
as President in 1914, Mr. Massie was 
elected President and continued in that 
capacity each year since. Recognizing 
his outstanding qualities as a seedsman, 
the American Seed Trade Association 
chose him to serve as President in 191;3, 
and in recent years he had been an 
honorary president of that association. 


SNOW BOUND 


Out of New York comes a notice that 
because of the record snow fall on 
December 26 resulting in a “state of 
emergency,” shipments of all types are 
at a standstill except by Parcel Post, 
which is also subject to delay. We have 
often heard it said that New York City 
sets some sort of record in the handling 
of such situations, but this time it’s 
completely “snowed under.” 


HEINZ APPOINTS TIERNAN 


F. Y. Tiernan, former Production 
Manager of the H. J. Heinz plant at 
Pittsburgh, has been appointed Manager 
to succeed R. W. Locke, who has been 
transferred to another division. 


MUSHROOM STEAK SAUCE 


Freds Mushroom Steak Sauce is a new 
ready to serve product which is being 
introduced nationally by the Bob White 
Organization of Chicago. Market tests 
are now being conducted in several c’' ies 
and plans are under way to get distr bu- 
tion on a national basis, which wi! be 
backed by extensive advertising and })'0- 
motion. 


WISCONSIN CANNER DIES 


Joseph Caspers, a Director of the | an- 
caster (Wis.) Canning Company, «ied 
at his home in Lancaster on Dece: ber 
10 following a two months’ illness. Mr. 
Caspers, who was 86 years old, had »een 
connected with the canning firm ince 
1918, serving as General Manager ‘rom 
1919 to 1936, when he retired ‘rom 
active business. He is survived by his 
widow and four children. 
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CALIFORNIA FRUIT GRADES 


The Canners League of California, 
with headquarters at San Francisco, has 
brought out in booklet form the newly 
revised Specifications for California Can- 
ned Fruits, this being the ninth edition 
and the first revision since 1938. The 
vevision was carried out under the direc- 
tion of the Standards Committee, con- 
sisting of W. S. B. Eustis, Hunt Foods, 
Ine., chairman; J. R. Braden, Richmond- 
Chase Co.; A. M. Erickson, Barron-Gray 
Packing Co.; W. D. Hooper, United 
States Products Co., Ltd.; G. E. MeDear- 
mid, Libby, McNeill & Libby, and D. H. 
Stanbridge, California Packing Corpora- 
tion. In addition to giving specifications 
for California canned fruits, the booklet 
gives pro rata delivery rules and other 
information. 


PINAP SALES 


The Hawaiian Pineapple Company, 
Ltd., Honolulu, T. H., reports net sales 
for the November quarter of $5,342,730, 
compared with $9,619,063 in the like 
period last year. Sales for the first six 
months of the company’s fiscal year 
ended November 30 totaled $24,110,944, 
against $21,597,621 in 1946. 


ACQUIRES FREEZING FIRM 


Pacific American Fisheries, of Seattle, 
Wash., has acquired controlling interest 
in Cedergreen Frozen Pack and Polar 
Frosted Foods, Inc. Announcement of 
consummation of the deal was made by 
Philip D. Macbride, board chairman of 
the salmon packing concern. 


CHINESE SOUPS IN CANS 


Exotic Chinese soups in cans are 
among the latest canned foods being 
packaged for home consumption, notes 
the Can Manufacturers Institute. The 
soups, made from centuries-old recipes, 
are cooked, packed and distributed by 
a Chinese-American war veteran, Her- 
bert Yee. He is currently packing eight 
verieties under the name of Mandarin 
Food Products Corporation. 

A year ago, when he started to can 
the soups, Yee expected to find a market 
fi: them only among the inhabitants 
0! New York’s Chinatown. This market 
his sinee expanded to include many 
o -idental customers as_ well. 

\n oriental background is suggested 
b) the names of such soups as Quo-Do- 
G y, Lin Ngnow and Gim Tein Gwee. 
Ti » first contains sliced chicken, chest- 
nu s, bamboo shoots, lotus seeds and sea- 
so ing. The second is composed of lily 
ro t, beef, ginger and mandarin orange 
pe |. while the third has turtle meat, 
ch :ken, pork and Chinese herbs. In- 
gr dients of other varieties include duck, 
chi pped lamb, dried oysters and Chinese 
ve: etables. 
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REGISTERED TRADE-MARK 


MONITOR, trademark of the Huntley Manufacturing 
Company, is a name of known pre-eminence in the food 
processing industry, because it represents a line of ma- 
chinery which has keynoted QUALITY for more than 
two-thirds of a century. 


IMPORTANT—Don’‘t miss our Convention Exhibit—we 
- will display for the first time some of our newly designed 
“1948 model” machinery, built to offer the Canner re- 


sults heretofore unknown. 


Our representatives, Mr. Geo. F. Reid, Mr. W. B. Sutton 
and Mr. H. J. Griffin, will be only too pleased to furnish 
you with complete information pertaining to that 
MONITOR which will perform your essential work with 


greatest efficiency. 


Huntley Manufacturing Co. 


BROCTON, N.Y., U.S.A. 
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A. S. T. A. EUROPEAN GARDEN 
SEED ASSORTMENT 


Excepting a few crackpots, every 
American worthy of the name believes 
that this country should render all pos- 
sible assistance to European countries 
staggering under an almost insuperable 
economic burden. If not for purely 
humanitarian reasons, then at least for 
the selfish motive of preserving these 
peoples as a stronghold of democracy 
and a bulwark against Communism. The 
bone of contention is the manner in 
which this assistance is made available 
and its execution. Many schemes have 
been advanced by private individuals 
and groups and carried through to suc- 
cessful completion, the most publicized 
of which was undoubtedly the Freedom 
Train. The collection of canned foods 
in Catholic parishes was another; and 
there have been many more. 


The current plan endorsed by the 
American Seed Trade Association and 
the U. S. Department of Agriculture, 
would seem to merit the wholehearted 
support of each and every reader of this 
publication. 


During the 1947 growing season ex- 
tremely cold and wet weather followed 
by a heat wave left many parts of Eng- 
land and Europe far short of seed re- 
quirements for 1948. The idea briefly 
then, is to send seed, less than 2 pounds, 
to relatives or friends in European 
countries that will produce an estimated 
5 tons of vegetables sufficient for an 
average family for a full year. The pro- 
cedure is simple—go to your nearest 
seed store, fill out the order and he will 
do the rest. The donor receives a 
receipt and the seed store forwards your 
order to the wholesaler with the name 
and address of the donor and addressee. 
The wholesaler takes care of the ship- 
ping. 


While the program is designed to 
facilitate gifts by individuals to their 
friends or relatives abroad, arrange- 
ments have been made whereby Church 
World Service, Inc., a non-profit organ- 
ization, or any recognized charitable or- 
ganization of the donors’ own choice, 
will deliver these packages to needy 
families abroad where the donor does 
not wish to name any particular recipi- 
ent. 


The price of $3.95 represents a special 
price including delivery, substantially 
below the cost of the same quantity of 
seeds at current retail values. Lower 
prices for quantity lots purchased by 
fraternal organizations, business groups, 
etc., for distribution by a nationally 
recognized organization, may be obtained. 


Dealers will supply the information. The 
assortment has been carefully checked 
by USDA experts. Standards of quality 
and germination have been set and 
varieties and strains have been selected 
to best meet the growing conditions that 
will obtain. The assortment will include 
adequate quantities of pea, bean, beet, 
carrot, onion, radish, spinach, turnip, 
rutabaga, broccoli, brussels sprouts, 
cabbage, cauliflower, cucumber, endive, 
kale, lettuce, leek, parsley, parsnip, 
squash and tomato seeds. 


The program calls for shipment to 
individuals in any of 23 countries. In 
this we withdraw our 100 per cent sup- 
port. While we have nothing but sym- 
pathy and compassion for the majority 
of peoples behind the Iron Curtain, we 
must admit, at least for the the present, 
that there is nothing we can do to al- 
leviate their suffering. There is no 
assurance that a package addressed to 
an individual behind that curtain will 
be delivered to the addressee. As a mat- 
ter of fact, there is positive evidence to 
the contrary. We would urge our readers 
then to confine their efforts to individuals 
in countries where it is reasonable to 
assume delivery will be made as intended. 
Do it now for naturally there is a dead- 
line—March 1, 1948. After that date, the 
seed would reach its destination too late 
for planting. 


RICED POTATOES IN CANS 


Riced potatoes, pre-cooked for speedy 
serving, are reported by the Can Manu- 
facturers Institute as a new vacuum- 
packed canned food to invade the retail 
market. The potatoes are being mar- 
keted under the name of Speed-Tatoes 
and may be served in any of a variety 
of ways. They are said to have the taste 
of freshly cooked potatoes regardless of 
the manner in which they are served. 


Preparation of the potatoes before can- 
ning involves steam peeling, steam cook- 
ing and putting them through a ricing 
process under 1600 pounds pressure. The 
potatoes emerge from the ricer in the 
form of white shreds resembling cocoa- 
nut. Use of a quick drying procedure 
reduces the moisture content to less than 
5% after processing. 


Speed-Tatoes were prepared in large 
quantities during the war for consump- 
tion by the armed forces in kitchens all 
over the world. Since the war they have 
been packaged mainly in large metal can- 
isters for hotels, restaurants, hospitals, 
air lines and railroads. 
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WEST COAST NOTES 


CALIFORNIA FIRM IN NEW HANDS 


- Sale of Rosenberg Bros. & Co., of San 
Francisco, Calif., long reported pending, 
was formally announced December 16. 
The Cummings Corp., formed in Mary- 
land for the purpose, and maintaining 
headquarters in San Francisco, is the 
new owner. Sale price was $18,000,000, 
making it one of the largest cash trans- 
actions in the recent financial history of 
California. 


Under the terms of the sale, Arthur ©. 
Oppenheimer, president and general man- 
ager of Rosenberg Bros. will continue as 
general manager and will hold the post 
of chairman of the board of directors. 
Nathan Cummings, president of Consoli- 
dated Grocers of Chicago, will be presi- 
dent of the new concern. 


Rosenberg Bros. & Co. was founded in 
1893 by Adolph, Max and Abraham 
Rosenberg, becoming a California cor- 
poration in 1919. It has given its atten- 
tion largely to the dried fruit business, 
and has 15 packing houses and mills in 
California, Oregon and Washington. It 
operates only through brokers, distribut- 
ing its products in 68 countries. Sub- 
sidiary organizations include Rosenberg 
Bros. & Co., of Oregon, Herman C. 
Fisher Co., Northern California Ware- 
house Co., California Bean Co., Atlas 
Mercantile Co., Drager Fruit Co., Ameri- 
can Seedless Raisin Co., Not-A-Seed Sales 
Co., Ensign Packing Co., A. Fair, Ince. 
and the Cured Fruit Association of 
America. 


CONSOLIDATION — Transamerica 
Corporation, San Francisco, Calif., and 
Pictsweet Foods, Inc., have entered into 
an agreement whereby the former ac- 
quires a minority interest in the food con- 
cern. Transamerica will purchase 8250 
shares of new Pictsweet preferred stock, 
with the $825,000 proceeds to be used for 
expansion purposes. The Capitol Com: 
pany, a Transamerica subsidiary, will 
turn over two food freezing plan‘s it 
owns in Oregon and Washington in ex- 
change for 1600 shares of Pictsweet com- 
mon stock. Pictsweet sales for 194° are 
estimated at about $12,000,000. 


ANNUAL MEETING — The Camners 
League of California is making « tive 
preparations for its annual meeting: ‘0 be 
held at the Fairmont Hotel, San © van- 
cisco, February 26 and 27. For th. ‘irst 
time in recent years the meeting w= ex- 
tend over a two-day period. The first 
day will be given over to both the vege- 
table and fruit sample cuttings, w th a 
luncheon and an afternoon gat! ‘ving 
addressed by outstanding speaker In 
the evening there will be a cocktail | arty, 
followed by a dinner. The secon’ day 
will be devoted to a meeting of the oard 
of directors and a closed meeting for 
members. 
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FOR CANNERS— 


STEKO 


Uniform, Dependable Products 


for every operation 


CLARK STEK-0 CORPORATION 
Stek-O Hill Rochester 13, N. Y. 


There is a distributor near you -- Write for his name 


WA.E. MIRACLE Co. 


Food Brokers 


ESTABLISHED 1931 


301 NORTH MARKET ST. 
DALLAS 2, TEXAS 


HOUSTON, TEXAS 


“FOR CANNED 
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DORN 


COMPANY 


Canned Food Products 


60 Hudson St., New York City 13 


Telephone: BArclay 7-1033 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


A Good Canned Foods Market Year Comes 
To A Close, And An Even Better One Con- 
fronts The Industry—The Reward For A 
Quality Job Well Done—Know Your Can- 
ned Foods, And Tell The World— 
Stocks On Hand. 


CONTENTED—Like the cat that had 
just eaten the canary, market operators 
in canned foods sat back this week, just 
licking their chops, well pleased with the 
year’s business. If there is any pessim- 
ism about the canned foods situation, 
anywhere, no one has mentioned it. Of 
course the buying and selling of canned 
foods was not very active during the 
week, never is just before a new year, 
but everyone is more than hopeful on 
the outlook. Belatedly the canned foods 
market and its traders have awakened to 
the immense increase in popular demand 
for canned foods, and are welcoming the 
rapidly spreading use of this form of 
food among the consumers. And that is 
what will count. You deserve an acolade 
for having stepped up the general qual- 
ity of all canned foods, and realizing how 
the people are responding you will most 
certainly continue the good work with 
the coming year’s packs, and forever 
after, we trust. 


If the industry were not so bashful, 
shall we say, though it could be better 
described in other language, it would tell 
the great consuming public all about the 
care and attention given to even the most 
minute details in the growing and can- 
ning of their foods. The industry would 
tell the world that it carefully selects 
thoroughbred seeds for the planting of 
its crops, grown especially for them and 
not just the run-of-the-market stalls; the 
planting, fertilization, cultivation and 
progress of the crop under constant at- 
tention of specialists to be harvested and 
delivered to the canners in the quickest 
possible time after gathering, that the 
full succulence of the fruit or vegetable 
may be caught and enclosed within the 
tinned walls of the can, there to remain 
unchanged until such time as the intend- 
ing consumer decides to eat it. Her- 
metically sealed within the tinned con- 
tainer, the product cannot but wait, un- 
changed—wait the pleasure of the little 
housewife, or the chef in hotel or restau- 
rant. The air which makes your life pos- 
sible likewise brings the germs that pro- 
duce your death, but in the case of 
canned foods, properly processed (and 
we do not like that term, it ought to be 
changed to “cooked’) that cycle is 
checked, held in abeyance, and it muse 
remain checked until air is once more 
allowed access to the product, when 
again its progress towards the “grave” 
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can be resumed. Canning stops that pro- 
cession; postpones it indefinitely, or at 
least until the hermetical seal has been 
broken, and air again allowed to get in 
its work. That’s how simple “canning” 
is. That’s why there is no need for pre- 
servatives or other substances: just the 
sealed can, cooked for the exact time 
which science has determined, and the 
food within the can must remain un- 
changed until air is again permitted to 
reach it, whether through accident to the 
can, or the purposeful opening of the can 
for use. 


Canners and canned foods handlers 
ought to tell the world these truths, but 
truth is many of the handlers themselves 
do not understand the simple but com- 
plete accuracy of canning. 


THE MARKET—But what about the 
canned foods market this week? Well, 
do you really believe there was a canned 
foods market during these Christmas 
holidays? Not the wholesale market 
that you are interested in, from canner 
as the producer to wholesaler. There 
was plenty of market between distribu- 
tors and retailers, and the people kept 
these retailers busy replenishing their 
stocks. The consumption of canned foods 
has reached a tremendous volume, which 
promises to clean up stocks long before 
new canning time arrives. And that 
ought to make a happy new year outlook 
for all in the industry. 


The U. S. Dept. of Commerce under 
date of December 27th issued its Monthly 
Canned Foods Report, and it ought to be 
incorporated here as the year closes. It 
reads: 


“Wholesale distributors’ stocks, includ- 
ing those in warehouses of retail food 
chains, of 14 commodities totaled 54 mil- 
lion cases on December 1, 1947, an in- 
crease of 5 per cent from the 52 million 
cases on hand as of November 1 and 21 
per cent more than the 45 million cases 
on October 1 of this year. December 1 
stocks totaling 54 million cases for the 
14 items were 4 million cases less than 
wholesale distributors had on hand as 
of December 1, 1946, and 17 million cases 
more than their 1943-45 December 1 
average. 


December 1 stocks of four vegetables 
(corn, peas, tomatoes, and green and 
wax beans) totaled 31 million cases, up 
two million cases from November 1 of 
this year but off 3 million from December 
1 of last year. Compared with December 
1 of last year, pea stocks were off by 2.8 
million cases, or 21 per cent, and beans 
were off by two million cases, or 33 per 
cent. Tomato stocks were up two mil- 
lion cases over a year ago, while corn 
stocks were up approximately a quarter 
of a million cases. 
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December 1 stocks of five principal 
fruit items (apricots, peaches, pears, 
pineapple, and mixed fruits) totaled 13 
million cases, or four million more than 
a year ago, and almost 10 million more 
than the 1943-45 average. 


Comparing December 1 of this year 
with the same date of last year, stocks 
of tomato juice were off 2.7 million cases; 
grapefruit juice, off 1.5 million; orange 
juice, off 1.3 million; and blended citrus 
juice stocks were down 0.8 million cases. 
Stocks of pineapple juice, however, in- 
creased from 367 thousand to 1775 
thousand cases.” 


NEW YORK MARKET 


Holidays And Inventories Hold Center Of 
Stage—Bears Have A Short Inning—Can- 
ner Offerings Scarce—Tomato Prices Hold- 
ing—Buyers Playing The Canned Pea Mar- 
ket—Pea Canners Inclined To Carry Stock 
—Better Buying Of All Canned Foods 
Looked For—Studying The Canned Fruit 
Situation—Eyes Turn To Convention. 


By “New York Stater” 


New York, January 2, 1948. 


THE SITUATION—With year-end in- 
ventories occupying distributors’ atten- 
tion, and the New Year’s holidays slow- 
ing down things generally, the canned 
foods market has remained in quiet posi- 
tion locally. It is indicated that some 
canners’ representatives have submitted 
offerings on carryover goods for delivery 
during the first quarter of the year, but 
buyers generally are disposed to hold off, 
at least until they have an opportunity 
to get together at Atlantic City and 
compare notes, and hence new business 
has been of relative insignificance. 


THE OUTLOOK — Publicatio: this 
week of the figures of the Buresu of 
Census, Department of Commerce, | ow- 
ing that canned foods stocks held |’ dis- 
tributors again gained during Nov mber 
serve to emphasize the current stock 
position of distributors. Although there 
are many bullish factors still presont m 
the canned foods situation, jobbe»s and 
chains are showing increasing © ncern 
over the conditions which may be ooked 
for when prices ultimately turn jown- 
ward, and this consideration w | un 
doubtedly be importantly reflecte when 
discussions of futures contracts velop 
at the Atlantic City meetings. ‘nven- 
torywise, therefore, the situation :s still 
in a state of flux, with the tra © gen- 
erally leaning toward the cons: vative 
side at the moment. 
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EDWARD C.REICHARDT 


KEY TO SOUTHWEST TEXAS 


With ample facilities and thorough knowledge 


of this market, we assure intensive, regular, and intelli- 


gent coverage of all mediums of distribution, including 


Wholesale Grocers and Drug Houses, Chains, Baker 


Suppliers, Bottlers, Dairies, and Janitor Supply Houses. 


WE FEATURES RETAIL SALES SERVICE 


Registered: HADDON HALL, Room 828, during Brokers’ Convention—JANUARY 12th through 18th. 


609-610 Gibbs Accounts Inuited—San Antonio 5, Texas 


CONVENTION HEADQUARTERS 
HOTEL DENNIS 
Rooms 315-317 


ARTHUR E. DURST & CO. 


203 N. WABASH AVENUE 
CHICAGO l, ILL. 
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TOMATOES—Southern canners have 
not been too eager to re-enter the market 
with offerings, although it is expected 
that the situation will take on more life 
later in the month. Most canners appear 
determined to hold the market for stand- 
ard 2s at $1.50, cannery basis, and are 
inclined to discount recent sales at 5 to 
10 cents under that figure as clean-up 
trading by canners with only limited 
stocks on hand. The situation in toma- 
toes as the new year gets under way 
indicates short holdings by canners in the 
Tri-States and in the Midwest, with 
fairly large blocks carried into the new 
year by West Coast packers. It is in the 
latter market that weakness, if any, will 
develop, many traders believe. 


PEAS—Buyers are definitely turning 
bearish in their price views on peas, and 
many believe that more favorable prices 
may be looked for when canners finally 
buckle down to the task of clearing large 
carryover holdings. On the other hand, 
however, canners are looking ahead to 
another year of high costs, and many 
may feel that it will be more profitable 
to carry stocks into the 1948 canning 
season than to effect clearance of their 
holdings at sacrifice levels. 


BEANS—Buyers are expected to step 
into the market for standard green beans 
in better volume in the near future, and 
the market is well held at an inside price 
of $1.15 for standard 2s at eastern can- 
neries. Fancy beans are definitely on the 
short side, and the price basis is quite 
firm. 


CORN—The trade is looking the corn 
situation over rather carefully, in an ef- 
fort to determine whether recent open 
market offerings represented resale lots 
or new selling by canners. From the 
statistical standpoint, however, the corn 
market looks firm, particularly on top 
quality. 


SALMON—Reports on salmon offer- 
ings are conflicting, but the situation is 
expected to settle around mid-month. 
Buyers are not fully covered on their 
requirements on reds for the first half 
of the year, and pinks are still being 
called for in some quantity. The market 
at the moment seems to have settled at 
$25 and $20 per case, respectively. ® 


SARDINES—Buyers have been show- 
ing interest in Maine sardines, but the 
market is dull, reflecting packers’ sold-up 
position. The price situation on Cali- 
fornia sardines remains to be clarified, 
with substantially higher prices indicated 
as a result of recent increases in raw 
fish costs. 


CITRUS — The market has quieted 
down, and canners apparently have dis- 
covered that there is little opportunity 
to stimulate demand through ruinous 
price cutting. The trade generally is 
waiting for the market in Florida to 
stabilize before operating in any volume, 
and it is expected that the near-term 
price picture will clarify itself during 
the progress of the Atlantic City con- 
ventions. 
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OTHER FRUITS — Distributors are 
awaiting definite advices from the Coast 
on the quantities of fruits which their 
usual supplies in California and the 
Northwest will be in position to offer 
during the remainder of the present mar- 
keting situation. From all reports, how- 
ever such offerings will be extremely 
limited, although many distributors still 
have allocations of 1947 fruits to come 
forward under nationally - advertised 
brands as a result of the policy of such 
packers in staggering their allocations 
through the year to insure brand con- 
tinuity at the retail level. 


CONVENTIONITIS — The trade is 
looking forward to the 1948 canner- 
broker-wholesale conventions in Atlantic 
City later on in the month with more 
than usual interest. There are many 
important problems’ confronting the 
trade this year, and while Atlantic City 
may not provide all of the answers, it is 
expected that the conventions will do 
much to dispel many phases of the un- 
certainties now facing processors and 
their distributors. For this reason, it is 
not improbable that over-all attendance 
may again set a new all-time record. 


CHICAGO MARKET 


Good Year Ahead—All Indications Point To 

Higher Prices On Canned Foods—Citrus 

Prices Moving Up—Coast Fruits Sold Up At 

Strong Prices——-Canned Tomato Holders 

Feel Confident—Only Few Small Lots Of 

Corn—Beans In Good Demand—All Sea- 
foods Very Firm. 


By “Midwest” 
Chicago, January 2, 1948. 


THE MARKET—As the year 1947 
draws to a close we can look back over 
a very hectic year which started out dis- 
mally, but with final results showing 
generally a good year for all those par- 
ticipating in the food business. While 
discouragement and pessimism reigned 
supreme during the early months of 
1947, confidence gradually returned as 
dire predictions proved unfounded and 
the housewife, recognizing the relative 
value of canned foods, directed a large 
part of her budget toward such food and 
kept retail business at record levels. 
Temporarily, we are in the midst of a lull 
which may carry through until after the 
convention at Atlantic City, but looking 
forward, the future is bright, and here in 
Chicago there is a feeling of optimism as 
far as the foreseeable future is con- 
cerned. Stocks may be heavy, but with 
few exceptions, canned foods are moving 
and buyers are convinced they have 
nothing to fear in the way of falling 
markets. Economists who early this year 
predicted a recession sometime during 
1947 proved entirely incorrect and now 
have reversed themselves expecting gen- 
eral business conditions to remain good 
with employment at even a higher level 
than this year when it broke all previous 
records. Obviously, such a_ situation 
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means good business for those proces. - 
ing, selling and distributing food com- 
modities. With a hungry world lookin: 
toward the United States for a good pait 
of its food supplies, and with higher 
wages and farm prices in the offing, it 
seems certain canned food prices will be 
higher from the coming packs than they 
were during 1947. With a situation of 
this kind, buyers can proceed with con- 
fidence and it is expected normal buying 
will be resumed as soon as year-end in- 
ventories are out of the way and the 
trade have an opportunity to discuss 
matters at Atlantic City. 


CITRUS—This market has been one 
of the very few soft spots since the pack 
began, but has finally hit bottom and 
moved upward. As this change occurred 
just recently, it is difficult at the moment 
to know accurately how extensively these 
higher prices cover the market. Neverthe- 
less, a good many canners have advanced 
their asking prices to 82%c on fancy 2s 
natural orange juice and $1.90 on 46 oz., 
with natural blend at 72%e¢ and $1.67. 
Grapefruit juice has not responded like- 
wise and is still available on the basis of 
62%c and $1.45 for unsweetened juice. 
These price changes toward higher levels 
were effected in the face of little buying 
and it remains to be seen how they will 
be accepted by the trade. As far as 
Chicago is concerned, the average buyer 
has either sat tight entirely waiting for 
better quality juice, or has covered for 
only immediate requirements. So far, 
distributors are unconcerned by the re- 
cent change in this market and present 
prices will have to be tested. Fancy 
grapefruit sections in No. 2 tins are cur- 
rently offered at $1.30, with broken at 
$1.15. 


CALIFORNIA FRUITS — Little acti- 
vity at present, with California cling 
peaches just about sold up and bartlett 
pears expected to be classified in the 
same category before too long. Fruit 
cocktail is not being offered and neither 
are desirable sizes and grades of apri- 
cots, although there are still whole un- 
peeled cots to sell and California free- 
stone peaches as well. No. 10 tins of 
water pack and pie pack fruits still seem 
in good supply, although the distress lots 
of frozen fruits, which have hurt the 
sale of the.canned product, seem /uxirly 
well cleaned up and canners are op! \mis- 
tic over their ability to move rema ‘ing 
unsold stocks. The recent advance in 
pineapple prices will not mean a ‘hing 
because supplies are still nowhere near 
sufficient to compete with deman and 
buyers will take all they can get-—-price 
advance and all. There have been « few 
sales of kadota figs reported hese re- 
cently, with No. 10 fancy quoted at 
$10.00 to $10.70 depending on coun’. with 
choice at $9.60. Fancy 2%s are av. lable 
at $3.10, with choice at $2.80, ali ough 
interest seems confined primarily :\ 10s. 


TOMATOES—Despite the trade’ com- 
plete lack of interest at this time '» cul- 
rent offerings, local canners stil! seem 
confident their present holdings can be 
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-old after the turn of the year at any- 
vhere from $1.65 to $1.75 for extra 
tandard 2s and $9.00 for 10s primarily 
»ecause unsold stocks are small. On the 
other side of the picture, however, dis- 
tributors have been resisting these prices 
vemembering their experiences of last 
year when the movement of tomatoes 
slowed down to a standstill when prices 
reached very high levels. California is 
offering No. 10 standard tomatoes at 
$6.50 to $6.75 and some sales are re- 
ported. 


CORN—Apparently as far as the mid- 
west is concerned, there are only a few 
scattered lots of good quality corn still 
available, with few sales reported. Oc- 
casionally the trade hears of sales on 
fancy 2s cream style at prices which 
cause some eyebrow lifting, but usually 
when checking the quality is actually 
only extra standard. Fancy cream style 
is firm at $1.75 and any sales below this 
figure can be classified as extra stand- 
ard grade. Trading has been at a stand- 
still however, because with the exception 
of the above items, wholesalers’ stocks 
and retailers’ shelves are fairly well 
stocked, and the trade seems content to 
sit back and await further developments. 


GREEN BEANS—tThere is good de- 
mand for green beans as this item has 
been moving well, but unfortunately 
fancy grades except some lots offered 
out of Texas are just not available. 
Texas canners are having no difficulty in 
obtaining their asking prices for fancy 
Blue Lake and Refugee varieties of green 
beans, as New York and Wisconsin both 
seem completely sold out. Even extra 
standard 2s at $1.25 to $1.30 and extra 
standard 10s at $6.50 to $6.75 are finding 
considerable interest at present. Stand- 
ard 2s out of the south are being held at 
$1.10. 


CANNED SEAFOODS—This market 
remains firm all the way down the line 
with searcities prevailing in canned fish 
of all kinds. Sardines seem to be in 
“pecially bad shape, with the California 
ack evidently close to a complete failure 
nd little or nothing being offered from 
‘orway. Quarters keyless Maine Sar- 
ines are offered at $10.50 to $11.00, but 

this level are not moving too well. 

lmon of all kinds remains on the 

«ree side at price levels which the trade 
1 are too high to develop any real 
vement. Recent advance of $1.00 per 
© -e on tuna was not received with any 
: husiasm here and glthough available 
.oplies can still be readily sold, dis- 
yutors are becoming somewhat wary 
o! their ability to continue moving tuna 
a: they have in the face of advancing 
p: ces. There is little trading reported 
0: shrimp at the present levels as this 
it’ n has not been moving too well. There 
is considerable consumer resistance to 
p) sent price levels on seafoods of all 
ki ds, but the consumer has little choice 
in che matter, as meat remains high and 
it s expected to go higher. The lenten 
se son is expected to bring a squeeze on 
se foods if they move at all at today’s 
pr ces, 
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Th = CANNING TRADE 


CALIFORNIA MARKET 


Better Market Information—Market Now 

Has Both Pack And Holding Figures—The 

Pear Pack—Stocks On Hand—Pineapple 

Prices—Tomato Prices—Market Quiet On 

Canned Fish—Sardines Fished Out?—Record 
Tuna Pack—West Coast Notes. 


By “Berkeley” 


San Francisco, January 2, 1948 


THE OUTLOOK — The canned foods 
trade is entering a new year with a much 
clearer picture of market conditions than 
formerly prevailed at this season. In 


the past, it has been well along in Janu- 
ary before pack statistics have been re- 
leased and then it was a deep secret just 
how much of the various packs had been 
sold and shipped. Only in recent years 
have figures covering stocks on hand, 
sold and unsold, been released, and at 
first these were compiled but twice a 
year. Already the trade has been given 
almost complete figures covering the 
packs of California fruits for 1947, and 
figures covering stocks been 
brought out at quite frequent intervals. 
No longer is the trade in the dark con- 
cerning either the size of the pack, or 
the holdings remaining in first hands. 
It’s now an open book and business can- 
not be but better for it. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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PEAR PACKS — Among the last of 
the pack figures to be released on fruits 
are those of the 1947 California pear 
pack. These were compiled by the Can- 
ners League of California, with reports 
received from all canners of record. The 
output of 1,459,879 cases was a little 
more than 100,000 cases larger than that 
of 1946, and was made up of 1,073,771 
eases of No. 2%s, 184,491 cases of No. 
10s, 13,785 cases of No. 2s, 168,781 cases 
of No. 1 talls and 19,051 cases of 8 oz. 
talls. Reduced to 24/No. 2% cases the 
output amounted to 1,485,663 cases. 
Included in the pack was a small quan- 
tity of Northwest pears packed in 
California. 

The Canners League of California has 
released figures showing stocks of Cali- 
fornia canned fruits as of December 1, 
1947, these including both tin and glass 
packs. Total stocks on hand were as fol- 
lows: Apricots, 1,443,800 cases, of which 
693,231 were unsold; sweet cherries, 13,- 
355, of which 4,154 were unsold; pears, 
579,906, of which 194,655 were unsold; 
freestone peaches, 590,870, of which 
296,694 were unsold; cling peaches, 5,- 
377,681, of which 2,192,963 were unsold; 
fruits for salad, 84,996, of which 17,842 
were unsold; fruit cocktail, 2,501,873, of 
which 554,067 were unsold, and mixed 
fruits, 202,836, of which 157,412 were 
unsold. 

The report included movement and 
sales figures on pears for the period June 
1 to December 1. The movement during 
this period amounted to 951,439 cases, 
while sales were 1,300,507 cases. 

PINEAPPLE—Effective December 20, 
the Hawaiian Pineapple Company, Ltd., 
announced a price increase of approxi- 
mately 10 per cent on all Dole pineapple, 
except juice. The company advised that 
the increase was prompted by a “con- 
tinued upward trend in prices of essential 
operating supplies”. This concern is now 
pricing its products by the case, instead 
of by the dozen, with two dozen cans 
of No. 2%s and No. 2 talls to the case, 
four dozen No. 1 flats, one dozen 46 oz., 
and one-half dozen No. 10s. Prices are 
F.O.B. dock at Honolulu, and are as 
follows: 

Sliced, Fancy, No. 2% $6.00; 2 Tall 
$5.30; 1 Flat, $5.40; No. 10 in Syrup, 
$5.80; Choice, No. 2%, $5.80; 2 Tall, 
$5.10; No. 10 in Syrup, $5.60; Sliced Un- 
sweetened, Fancy, 2 Tall, $5.30; Half 
Slices, Standard, No. 2%, $5.60, 2 Tall, 
$4.90; Broken Sliced, Standard, No. 10 
in Syrup, $5.38734; No. 10 in Juice, $5.30; 
Crushed, Fancy, No. 2%, $6.00; 2 Tall, 
$5.30; 1 Flat, $5.40; Tidbits, Fancy, 2 
Tall, $5.30; No. 10 in Juice, $5.70; 
Chunks, Fancy, No. 2%, $6.00; 2 Tall, 
$5.30; Juice Unsweetened, Fancy, 2 Tall, 
$2.70; No. 10 in Juice, $3.25. 

In crushed pineapple Fancy coarse cut 
and Fancy finely cut are offered at $5.30 
a case in No. 10 in Juice, and there is 
also an offering of Fancy unsweetened 
juice in the 46 oz. size at $3.25. 

TOMATOES — Interest is especially 
marked in Solid Pack tomatoes and 
buyers report that they have to contact 
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EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


many sources before locating any unsold 
stocks of this item. Prices are rather 
difficult to pin down, but sales of No. 
2\%s have been reported at $2.85, which 
means that the quality must have been 
tops. Sales of No. 2 standards have been 
made at $1.55. Tomato paste is moving 
only in small lots and is to be had for 
$7.00 a case for 6 oz., although most 
eanners are holding for $7.50, or more. 
Fancy juice is selling at $1.07% for No. 
2 and $2.45 for 46 oz., but the movement 
is not heavy. 


FISH — The canned fish market is 
rather quiet, with some of the items in 
demand scarcely to be had. California 
sardines are in this class, with few can- 
ners in a position to accept further busi- 
ness at this time. Emergency regulations 
limiting the size of sardines and mack- 
erel caught by commercial fishermen 
went into effect December 1, but these 
are not affecting the catch materially. 
Landings of sardines at San Pedro, 
where the season got off to such a good 
start, are now less than one half those 
of last year to a corresponding date. 
Richard Crocker, chief of the Bureau of 
Marines Fisheries, California Fish and 
Game Commission, says that the disap- 
pearance of West Coast sardines is no 
mystery—the truth being that they have 
simply been fished out. Doubt is ex- 
pressed that the pack of this fish will 
reach 2,000,000 cases for the season. The 
tuna pack on the other hand is expected 
to pass the 5,000,000 case mark for the 
year, setting a new record. A 40 per cent 
increase in the capacity of fishing vessels 
is credited for the showing. A record 
pack of anchovies in California is being 
made this year and squid and mackerel 
are being handled in large quantities. 
Most of the squid is packed for export. 


STOCK OFFERING—Flotill Products 
Co., Stockton, Calif., is arranging for a 
public offering of common and preferred 
stock amounting to more than $5,000,000, 
it is announced. Canneries are operated 
at Stockton and Modesto and last year’s 
sales are estimated at about $18,000,000. 
Proceeds of the stock sale will be used 
for additional operating capital and to 
reimburse the company’s treasury for the 
— purchase of the Penthouse Food 
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THE CANNING TRADE 


GULF STATES MARKET 


Shrimp Running To Larger Size—Going To 
Raw Dealers—The Cause Of The 
Tide’’. 


By “Bayou” 


Mobile, Ala., January 2, 1948 


SHRIMP—tThere were 832 more bar- 
rels of shrimp produced in this section 
last week than the previous week, but 
the canneries received 575 less barrels 
of shrimp, which might indicate that the 
shrimp ran larger in size, which caused 
the raw market to use more of them. 
Hence the bulk of the shrimp produced 
went to the raw dealers, who are able to 
pay a higher price for them. 

Landings of shrimp last week were as 
follows: Louisiana produced 2,247 bar- 
rels, including 180 barrels for canning; 
Biloxi, Miss. produced 294 barrels, in- 
cluding 91 barrels for canning; Alabama 
produced 19 barrels; Apalachico, Fla. 
128 barrels and Texas 107. 

No area in this section reported having 
shipped any car load of fresh or frozen 
shrimp, therefore shipments must have 
moved by express or truck. 

Imports of seafood through New 
Orleans and Morgan City, Louisiana for 
the week ending December 19, 1947 were 
5,000 pounds of frozen lobsters from 
Honduras and 7,000 pounds _ frozen 
shrimp from Mexico. 

For the week ending Dec. 19, 1947 
Laredo and Brownsville, Texas custom 
houses reported the importation of 121,- 
110 pounds of shrimp, whereas for the 
week ending Dec. 12, 1947 the custom 
ports of California and Arizona reported 
the importation of 397,241 pounds from 
Mexico. 

Cold storage holdings of shrimp in the 
United States is commencing to drop, as 
during the week the total holdings of 
frozen shrimp for all areas reporting de- 
creased approximately 52,480 pounds and 
were approximately 647,310 pounds more 
than four weeks ago. Total holdings were 
approximately 2,285,010 pounds more 
than one year ago. 

The canneries in Louisiana, Mississippi 
and Alabama operating under the ‘Sea- 
food Inspection Service of the U. S. ‘ood 
and Drug Administration reported that 
809 standard cases of shrimp were «1n- 
ned during the week ending Dec. 20. 47, 
which brought the pack for the season to 
140,103 standard cases as compared with 
232,812 standard cases packed during the 
same period last season and 11' 107 
standard cases packed during sme 
period the previous season. 


FINDINGS ON FLORIDA RED T DE 

An article with the above caption ap- 
peared in the Fish and Wildlife Se vice 
of Dec. 22, 1947, which is of utmost im- 
portance to the Fishery Industry. ‘he 
article follows: 

“A report on an emergency survey of 
the recent “red tide” invasion of the 
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Culf Coast of Florida was submitted to- 
cay to Albert M. Day, Director of the 
lish and Wildlife Service, by the Ser- 
vice’s chief shellfish biologist, Dr. Paul 
§. Galtsoff, who directed the scientific 
survey.” 

“In addition to recommending research 
to discover whether such marine plagues 
can be predicted and controlled in the 
future, the report explained the 1946-47 
red tide as follows: 

“The Florida red tide was caused by 
the appearance in nearby coastal waters 
of extraordinary number of a miscro- 
scopic sea creature, known to scientists 
as Gymnodinium.” 

“Although individually so small as to 
be invisible to the human eye, the con- 
centration of billions of Gymnodinium 
caused the sea water to take on a red- 
dish or amber color because of the pig- 
ment granules contained within each 
organism.” 

“The mass destruction of fish and cer- 
tain other aquatic animals which accom- 
panied the red tide was caused by a 
deadly toxin, the chemical composition of 
which is still unknown, which Gymnodin- 
ium liberated into the water. Normally, 
Gymnodinium is not abundant enough 
for this poison to produce any harmful 
effects.” 

“Chemical analysis of water samples 
from the red tide areas revealed a signi- 
ficant fact—the total phosphorus con- 
tent was ‘five to ten times as high as 
ever encountered in uncontaminated 


water.’ Gymnodinium and related simple 
forms of marine life are unable to sur- 
vive, grow, and reproduce without cer- 
tain chemicals, including phosphorus.” 

“Since phosphorus ordinarily is pres- 
ent in very limited quantities in the 
ocean, it is believed that the unusually 
high phosphorus concentrations occurr- 
ing in the Gulf last year might have been 
responsible for the rapid and uncon- 
trolled multiplication of Gymnodinium.” 

NOT POLUTION 

“The report emphatically discounts the 
theory widely held in Florida that the 
red tide and its accompanying disturb- 
ance were caused by chemicals from 
munitions allegedly dumped in coastal 
waters.” 

“One important objection to the theory 
according to Dr. Galtsoff, is the fact that 
the minute, drifting marine life collec- 
tively known as “plankston”’—the mem- 
bers of which are delicate and extremely 
susceptible to chemicals, was normally 
abundant in the red tide areas.” 

“Had there been chemical pollution, 
Dr. Galtsoff said, the waters would have 
been largely barren of pan.” 

“Another argument against the muni- 
tion theory is the fact that last year’s 
red tide was probably the ninth to occur 
in Florida, earlier plagues of discolored 
waters and dead fish having occurred in 
1841, 1854, 1878, 1880, 1882, 1883, 1908 
and 1916.” 

“Published accounts of the 1916 occur- 
rence are similar in practically all de- 


tails to the red tide of 1947, even includ- 
ing the production of irritating gas.” 

“Estimates place the destruction of 
valuable food and game fishes at several 
hundred million pounds. Attendant 
economic losses, including interruption of 
sport and commercial fishing and damage 
done to resort centers reached a large, 
but unknown figure.” 


MARYLAND BROKERS ELECT 

J. Fred Roy of Harry H. Roy Com- 
pany was elected President of the Mary- 
land Food Brokers Association at the 
December meeting. Other officers elected 
are George C. Wilcox of Wilcox & Har- 
rington, Vice-President; and Charles C. 
Shafer of J. Fred Shafer Company, 
Secretary-Treasurer. At the same meet- 
ing Paul W. Conners of Conners Sales 
Company and William R. Schmidt, Jr. 
of Schmidt & Rodemeyer, were elected to 
the Board of Directors. The next meet- 
ing of the association will be held on 
January 9 just prior to the Atlantic 
City conventions. 


NROG HEADQUARTERS 

The National Retailer Owned Grocers, 
Inc. will make their headquarters at the 
Atlantic City Convention in Room 517, 
Marlborough-Blenheim Hotel. H. W. Gar- 
bers, N. J. Young and John M. King 
will be in attendance from January 16 
to January 21. 


Announcement of Attendance 


ThE CANNING TRADE 


BRISTOL-GUSTAFSON 
BROKERAGE COMPANY 


301 North Seventh Street 
MINNEAPOLIS, MINNESOTA 
We cover MINNEAPOLIS, ST. PAUL, and all 
adjacent territory 


CANNED FOODS—TOMATO PRODUCTS 
NUTS—DRIED FRUITS—DRY BEANS & PEAS 
RICE—SPECIALTIES 


Reference: First National Bank & Trust Company 


NATIONAL FOOD BROKERS ASSOCIATION 
CONVENTION 

January 11th to 17th, 1948 
ATLANTIC CITY, N. J. 


i. K. BEALL & COMPANY 


308 W. Washington St. CHICAGO 6, ILLINOIS 


Will appreciate hearing from you for an appointment date 
Convention Address — RITZ-CARLTON HOTEL ROOM 916 


LEWIS & AYLESBURY 
953 E. 3rd. St., LOS ANGELES 13, CALIFORNIA 
27 Years of Efficient Sales Service 


COVERING ALL SOUTHERN CALIFORNIA 
CANNED FOODS) -:- SPECIALTIES 


Canners Featured Brands & Private Labels 


Complete Brokerage Service, Specialty Sales Force 


Represented at the Convention by: Reese Lewis & E. T. Aylesbury 
Room 713—HADDON HALL 


MOORE SALES CO. 


Suite 1008 Travelers Bldg. 
RICHMOND 10, VA. 


MANUFACTURERS’ REPRESENTATIVE 


Foods and Specialties. | Contacting Manufacturers 
Jobbers—Chains—Retailers 


Convention Headquarters—Room 405 Haddon Hall 


WE COVER VIRGINIA 


Responsible Accounts Solicited 


January 5, 1948 


61 


y 
A 
NG 
seh 
Las 
~ 
: 


STOCK STATISTICS 


Figures released by National Canners 
Association last week showed a current 
stock position to be as follows: 


CANNED PEAS—On December 1 canners’ 
stocks of canned peas amounted to 18,- 
743,000 cases 24/2’s as against 11,256,000 
cases December 1 a year ago. 

Shipments for the season June 1 to 
December 1 were off 10% million cases 
over last year when 29,700,000 cases 
moved during that period as against 
19,052,000 cases this year. November 
shipments were likewise off about 1 mil- 
lion cases as 2,676,000 cases were shipped 
during November last year as against 
1,581,000 cases this November. 

On December 1 stocks on hand con- 
sisted of 15,480,992 cases of Sweets and 
3,734,464 cases of Alaskas. These latter 
figures are on the basis of actual cases. 


CANNED CORN—On December 1 of this 
year canners’ stocks of canned corn 
amounted to 9,991,000 cases 24/2’s as 
against 10,940,000 cases December 1, 
1946. 

Shipments for the season August 1 
to December 1 were off about 2% million 
cases as compared to last year when 
18,841,000 cases moved during the season 
to December 1, as against 16,364,000 
cases this season. Shipments during 
November were likewise off considerably, 
for 3,445,000 cases moved this November 
as against 5,337,000 cases during Novem- 
ber 1946. 

The figures were compiled from _ re- 
ports made by canners who pack 89 per 
cent of the 1947 pack, together with esti- 
mates for those not reporting. 


SAUER KRAUT PACK 

The canned sauer kraut pack for the 
quarter September 1 to December 1, 1947 
totaled 797,262 cases, which breaks down 
into 142,428 cases 24/2’s, 530,444 cases 
24/2%’s, 115,390 cases 6/10’s, and 9,000 
cases miscellaneous sizes of tin and glass. 

The pack of Sauer Kraut for the quar- 
ter ending December 1, 1947 compares 
with 1,829,909 actual cases produced in 
the same quarter in 1946. 

On December 1, 1947 canners’ stocks 
of Kraut on hand totaled 946,345 cases, 
consisting of 58,937 cases 24/2’s, 811,315 
cases 24/214’s, 72,130 cases 6/10’s, and 
3,963 cases of miscellaneous sizes of tin 
and glass. 


FRUITS 

CANNED APRICOTS—Canner’s stocks of 
canned apricots December 1, 1947, on the 
basis of 24/214’s totaled 1,548,000 cases 
as compared with 1,442,000 cases on hand 
December 1 a year ago. By sizes, Decem- 
ber 1 holdings were 952,141 cases 
24/2%%’s, 14,501 cases 72/8Z, 172,939 
cases 48/1T, 9,747 cases 24/2’s, and 416,- 
609 cases 6/10’s. 

The figures are based on returns from 
all except two apricot canners, together 
with estimates for those not reporting. 
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OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, N. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


SWEET CHERRIES — December 1, 1947 
canners’ stocks of canned sweet cherries 
were 113,000 cases 24/2%’s as compared 
with 240,000 cases same basis December 1 
a year ago. By sizes the December 1 hold- 
ings were 73,206 cases 24/2%’s, 1,139 
eases 72/8Z, 5,433 cases 48/1T, 20,878 
cases 24/2’s, and 20,323 cases 6/10’s. 

The report was compiled from returns 
from all except four sweet cherry can- 
ners, with estimates for those not re- 
porting. 


CANNED PEACHES—Canners’ stocks of 
canned peaches on December 1, 1947 
totaled 6,928,000 cases 24/2%’s as com- 
pared with 5,808,000 cases 24/2%’s on 
hand a year earlier. By can sizes the 
December 1, 1947 holdings were 5,002,566 
cases 24/2%’s, 64,028 cases 72/8Z, 481,- 
978 cases 48/1T, 47,284 cases 24/2’s, 
1,350,018 cases 6/10’s, and 97,664 cases 
miscellaneous sizes, for a total of 7,043,- 
538 actual cases. 

The report is based on returns from 
canners who packed more than 99 per 
cent of the 1947 pack, together with esti- 
mates for those not reporting. 


1947 PEAR PACK 

The pack of canned pears in 1947 
totaled 5,734,000 cases 24/21%’s, which 
compares with 5,446,000 cases 24/2%’s in 
1946. By can size the 1947 pack amounted 
to 4,192,034 cases 24/2%’s, 55,363 cases 
72/8Z, 534,631 cases 48/1T, 169,256 
cases 24/2’s, 816,135 cases 6/10’s, and 
47,633 cases miscellaneous sizes, for a 
total of 5,815,052 cases of all sizes. 

The report is based on returns of all 
canners known to have packed pears in 
1947. 


PEAR STOCKS—On December 1, 1947 
canners’ stocks on the basis of 24/214’s 
totaled 2,654,000 cases. This compares 
with December 1, 1946 canners’ stocks 
of canned pears of 3,034,000 cases 
24/2%’s as reported by the Bureau of 
the Census. 


VACATIONING IN FLORIDA 


A Merry Christmas and a Happy New 
Year came from Mr. & Mrs. Herman 
Gamse, who are vacationing at Miami 
Beach, Florida. Mr. Gamse is President 
of the Baltimore lithographing firm bear- 
ing his name, 


THE CANNING TRADE 


CALENDAR OF EVENTS 


JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


JANUARY 8-9, 1948—Cannery Field 
Men’s Course, University of Illinois, 
Union Building, Urbana, IIl. 


JANUARY 9, 1948 — Tomato Plant 
Industry Meeting, Henry Grady Hotel 
Atlanta, Ga. 


JANUARY 11-13, 1948 — Annual 
meeting, National Preservers Associa- 
tion, Stevens Hotel, Chicago, IIl. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brokers Association, 
Atlantic City, N. J. 


JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 


JANUARY 16-21, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


JANUARY 19, 1948—Young Guard 
Banquet, Traymore Hotel, Atlantic City, 
New Jersey. 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J 

JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 

JANUARY 25-28, 1948—Annual Con- 
ventions, National Retailer Owned Gro- 
cers and Cooperative Food Distributors 
of America, Congress Hotel, Chicago, Ill. 


JANUARY 27-29, 1948—Annual Can- 
ners and Fieldmen’s Conference, Indiana 
Canners Association, Purdue University, 
Lafayette. Ind. 

FEBRUARY 9-11, 1948 — Food Pro- 
cessors Conference, University of Cali- 
fornia, Berkeley, Calif. 

FEBRUARY 11-13, 1948—40th n- 
nual Convention, Ozark Canners Asso. \a- 
tion, Colonial Hotel, Springfield, Mo. 

FEBRUARY 12-13, 1948 — Annual 
Canners’ & Fieldmen’s Conference, 
gan State College, East Lansing, ch. 

FEBRUARY 12-13, 1948—Northeasi-rn 
States Wheat Control Conference, f: ‘el 
Commodore, New York, N. Y. 

FEBRUARY 23-24, 1948 — An ual 
Meeting, Virginia Canners Associa‘ 
Roanoke Hotel, Roanoke, Va. 


FEBRUARY 26-27, 1948 — 
Meeting, Canners League of Califo: ‘a, 
Fairmont Hotel, San Francisco, Ca! 
MARCH 15-18, 1948—Annual Con’ 
tion, Association of Frozen Food PF: ««- 
ers, Chicago, IIl. 

MARCH 15-27, 1948—Canners «nd 
Processors School, Ohio State Uni er- 
sity, Columbus, Ohio. 
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SURRENT TRENDS IN DISTRIBUTION 


(Continued) 


(Continued from page 46) 


OTHER CONTROLLING FACTORS 

There are, however, other important 
factors that are forcing the distributors 
to limit the number of brands of Canned 
Foods stocked, such as the rapid develop- 
ment of the new Modern Self Service 
Food Markets, where considerably more 
space is being given to perishables, i.e., 
Bakery Products, Fresh Meats, Frosted 
Foods, Delicatessens, Fresh Fruits and 
Vegetables, Candy, etc. These perish- 
ables are being given considerably more 
space and Canned Foods less space. There 
are also many new commodities that have 
come on the market in the last few years 
for which a place must be found on the 
store shelves, as well as in the ware- 
houses. 


During the period of scarce merchan- 
dise, the last few years, all of these new 
items were not in stock at one time. Now 
when most of them are always available, 
warehouses and stores have become con- 
gested. So, most food store operators 
today are scrutinizing every item sold in 
their stores in an effort to speed up the 
turnover and provide enough space for 
each item in proportion to the sales 
realized. 


In the American Stores Company, we 
stock and sell the leading products and 
advertised brands, however, most of our 
own brands have in the past and continue 
at the present time to outsell the com- 
bined volume of all other brands sold in 
our stores. 


This, we believe, is due first, to the 
consistent good quality of the products; 
secondly, to the reasonable price we sell 
them for, and third, and very important, 
we constantly advertise and merchandise 
our own brands in 250 newspapers each 
week. In addition, radio and other ad- 
vertising media, as well as attractive 
displays are maintained in our stores. 

We still believe there is a large and 
expanding market for private label and 
be'ter known local brands of Canned 
Foods provided quality and values will 
co) ipare with advertised brands, attrac- 
tiv: labels are attached, and comparable 
ad ertising is maintained on the local 
lev 1, and important, any savings in price 
an costs on marketing these products 
ar. passed along to the consumer. 

rthur C. Nielson, speaking to the 
Gr cery Manufacturers of America in 
Nev York recently said—‘Your most 
vit | transaction is the final sale across 
ret il counters to the consumer, only the 
fin | sale to the consumer clears the pipe 
lin for continued production and a 
ste dy upward movement of your prod- 


IRIVATE OR BUYERS LABEL? 

I. deciding whether you Canners 
sho ld market your products under your 
owr label or under Distributor’s labels, 
or oth, certainly is an important deci- 
sio:. for any canner. Your decision, re- 
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member, also affects us distributors, that 
is why an intelligent consideration by 
both canners and distributors should be 
helpful. 

In deciding, you should consider the 
following facts: 


ADVERTISED BRANDS — Nationally Ad- 
vertised canned food producers spend 
huge sums of money each year in adver- 
tising their products in order to continue 
and hold their consumer franchise. 
Studies show that to retain their posi- 
tion, this expenditure must be continued 
year after year. They must, after all 
this expensive advertising have a very 
rigid control of the quality of their prod- 
ucts, ballyhoo alone will not maintain 
sales. 


Many of them allow distributors a per- 
centage on their purchases of from 2% 
to 5% for cooperative advertising at 
point of sale. 

Most of them guarantee their prices 
to distributors until 30 days after ar- 
rival, or warehouse floor stocks until sold. 

They also arrange delayed shipments 
from six to nine months on seasonal 
packed merchandise, paying their own 
storage and insurance rates, billing at 
time of shipment. 


They also provide in many instances, 
not only a sales representative to call 
on wholesalers and chain store head- 
quarters but also a force of salesmen to 
contact retail stores. It has been proven 
time and again that, once an advertised 
brand of merchandise loses its consumers 
preference because of quality, or other 
reasons, it is almost impossible to regain 
it, except at a tremendous cost. 


These services and factors cost a lot 
of money—it is no wonder they appeal 
to customer and dealer alike. There 
is, however, one flea in the ointment, 
in a seller’s market, the distributor has 
been able to make a small but reasonable 
profit, on advertised products, consider- 
ing the rapid turnover and other advan- 
tages, but from past experiences, when 
supply catches up with demand and retail 
competition becomes keener, many of 
these items will be footballed and become 
loss leaders. Some distributors believe, 
however, that the increased costs of 
retail distribution will prevent this—your 
guess on this phase is as good as mine. 

During the last few years, due to 
shortages, the canner of local brands and 
for private label was able to sell his 
product at a much closer price differen- 
tial between advertised brands and pri- 
vate label or unknown brands. 


We believe that this differential will 
widen when supply catches up to de- 


or jump. 


erating condition. 


January 5, 1948 


BOX 124 


FLEXIBLE STEEL CONVEYOR BELTING 


LA PORTE MAT & MFG. CO. 


Whether used in freezing, canning or dehydrating . . . on sorting tables, in 
scalders, washers or cookers . . . for bulk or packaged goods . . 
Flexible Steel Conveyor Belting gives efficient, worry-free service. 
rosive metal is not affected by steam, water or extreme temperatures. Its 
strong, flexible construction will not stretch out of shape... 
It is easily and quickly cleaned and sterilized with steam or hot 
water, and no special dressings or belt lacers are needed to keep it in peak op- 


La Porte 
Its non-cor- 


slip . . . weave 


Ask your Supplier Today. Available in any length and practically any width. 


LA PORTE, INDIANA 
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CURRENT TRENDS IN DISTRIBUTION (Continued) 


mand; on some items it has already 
done so. 

PRIVATE LABEL—But we still believe 
that canners, packing for private label 
or to sell under their own local brands 
will have a ready market for their prod- 
uct at a reasonable profit, provided they 
give consideration to the following 
points— 

1. Consideration must be given to con- 
sistent quality control. Your product 
must be comparable in quality to ad- 
vertised brands. 

2. Your selling price must allow the 
distributor enough of a margin of profit 
to pay for effective advertising and mer- 
chandising of his private labels and still 
sell the product at the same or lower 
price to consumers than Nationally Ad- 
vertised Brands. 


3. In building your costs you should 
include a high enough price to provide 
more attractive labels in order that your 
product will appear as attractive as other 
competing brands in self service markets. 
There is nothing I know of that has 
aggravated private label buyers as much 
as the unreasonable label allowance given 
to distributors on buyer’s labels in the 
past few years. 

4. Select your distributor customer— 
make sure that your product is reaching 
the consumer at a retail price that com- 
pares favorably with advertised brands, 
of course, giving consideration to quality, 
as well as to the service rendered by the 
retailer to the consumer. Your business 
is only as secure as the retailers who 
sell it. 


5. Canners should not attempt to pack 
food or grades not suitable to growing 
conditions in their area, such an attempt 
generally results in an inferior quality 
product. 

Following these five points, I am confi- 
dent that the local canner, in supplying 
private label distribution or selling his 
own label in local areas, working in close 
and constant co-operation with his cus- 
tomers, the distributor, cannot only main- 
tain his position in the sun but can im- 
prove it very much. 

In conclusion, there is no question in 
my mind that next year, supplies in many 
lines will catch up with demand and that 
all of us must prepare ourselves to sell 
in a keen, competitive market. 

Food will be in competition with in- 
creased supplies of many other consumer 
products. Wartime savings are gradu- 
ally being used up. We already observe 
this in more selective buying by con- 
sumers, they are looking food values over 
much closer. 


CHANGES IN CONSUMERS BUYING 
HABITS 


We have already discussed some of 
the changes in our industry—here are 
some illustrations of recent consumers’ 
buying habits— 
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In one group of retail food stores, the 
sales of one high priced commodity in 
the past four months compared to the 
same period in 1946 declined 1,115,535 
lbs. A lower priced item of like charac- 
ter increased their sales for the same 
period 2,048,848 lbs. It is interesting 
to note a total increase of 928,308 Ibs. 
for both products. is 


JAMS AND JELLIES—In 1940 the annual 


national sales amounted to 250 to 300 
million pounds. During the war they 
reached a total of 950 million pounds per 
year. The National Preserve Council 
claim that present sales will amount to 
750 million pounds. In talking to some 
leaders in the Industry they believe when 
the pipe line is filled the sales will be 
reduced to 300 to 400 million pounds. 

FROZEN FooDS—Frosted Foods Sales, 
in the same group of stores as mentioned 
before which are in competition with 
Canned Fruits and Vegetables, have 
increased to over $500,000 so far in 1947. 

There are many other drastic changes 
in consumer buying habits that are now 
taking place just as pronounced as these. 
But, what you and I are interested in 
today is how will Canned Food Sales 
develop from here on. 


INTELLIGENT COOPERATION 
NEEDED 


I believe they could decline very ma- 
terially or they could increase, How 
much either way will depend on you 
gentlemen and your customers, we, the 
distributors. With increased freight rates 
in your favor, giving you savings in 
transportation costs over competitors in 
distant areas, with a more adequate sup- 
ply of trained help, with intelligent co- 
operation between canners and Distribu- 
tors I feel confident you and we can con- 
tinue to sell your present production and 
in fact sell additional production. Of 
course, there are always some exceptions 
to the rule. In doing so, we must have a 
common objective. Our success will be 
measured by our ability to use our com- 
bined productive and distribution facili- 
ties and our personnel organizations to 
produce and distribute to our ultimate 
customer, the consumer, food products 
that will compare in price and quality 
with all competition. Our objective should 
of course include a reasonable profit to 
growers, canners, brokers, distributors 
in proportion to the services they con- 
tribute. 

As distributors, we in the American 
Stores Company are primarily interested 
in providing our customers with the best 
possible values. Long ago we realized we 
cannot spend percentages, we can only 
spend profits and high prices and small 
sales don’t make net profits. 


BUYING VALUES NOT PRICES 

Today most aggressive distributors are 
buying values and not prices, they are 
putting the emphasis on selling, not how 
cheap an item is but how much more of 


it can they sell, how much more the «ll 
around consumer value of the product 
will increase their sales. 


We advertise, as I said before, in over 
250 newspapers each week in addition 
to radio and other advertising. We, as 
well as other progressive retailers, are 
determined to give our customers the 
product she, the consumer prefers. We 
probably advertise more proprietory or 
advertised products in our advertise- 
ments than any other large food chain. 
We also, of course, advertise our own 
private label brands more. 


We feel keenly that we have a respon- 
sibility to our customers to draw to their 
attention, through our advertising and 
merchandising facilities, the best values 
in food and grocery products, selling 
them at the lowest possible prices regard- 
less of whether they are advertised prod- 
ucts, our own label products or others. 
We aim to be competitive at all times. 


To do this we must have the co-opera- 
tion of our suppliers, after all our cus- 
tomers are their customers too. I should 
say potential customers, because in our 
great national system of free enterprise, 
the customer belongs to and generally 
goes to the manufacturer and the dis- 
tributor, who demonstrates by perform- 
ance they can furnish her the best value. 


GOOD MARKET FOR PREPARED 
CHICKEN PRODUCTS 


American housewives show that there 
is a substantial and growing market for 
Prepared Chicken Products according to 
a survey made by the Home Makers 
Guild of America for Owens-Illinois 
Glass Company. 


In conducting the Chicken Products 
Survey, the Home Makers Guild con- 
sulted with women in all parts of the 
country, representing a composite of 
various income groups and ages. An 
analysis of their replies gives valuable 
marketing information. 

The study indicates that prepared 
chicken products is not an emergency 
food carried along by wartime scarcities 
but has progressed steadily on its own 
merits. Convenience and taste appeal 
are the principal reasons housewives buy 
these products and more than half state 
that they intend to continue the ice of 
prepared chicken products in thei: meal 
planning. 

Regarding the initial purchase of ‘hese 
products, 56% of the consultant: said 
their original purchase of prenared 
chicken products was made since war- 
time rationing started. Only 34.5° said 
they were influenced in this ov inal 
purchase by wartime rationing. 

Almost half of the consultants | «port 
that they had purchased at one tiie oF 
another some variety of  pr¢ ared 
chicken products. Many had vased 
several varieties. The most freq ently 
used item in the product classification 1S 
Noodle Chicken Dinner with Chicken 4 
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la King and Boned Chicken second and 
third choice. 

Glass is the type of container pre- 
ferred by a wide margin of consultants 
for all varieties. The 16-ounce container 
is the size choice for all products except 
boned Chicken. The cost of this latter 
item is higher than other chicken prod- 
ucts and is, therefore, responsible for the 
small size preference. 

Consultants report serving chicken 
products more often in the fall and 
winter months and in the following 
ways: For luncheon; dinner; unex- 
pected guests; night-time snacks; pic- 
nies; camping and between meals. 

Women with children of school age 
frequently serve these products at noon 
lunch. They like the convenience and 
time-saving factors. Fifty-seven per cent 
of the consultants state that they keep 
a supply on hand. 

These housewives give different and 
unusual uses made of ready prepared 
chicken products. Some of these listed 
are: Add cream and peas and serve on 
toast; boned chicken in salad and sand- 
wiches; baked chicken pie; scalloped 
with cheese and crumbs; chicken noodle 
dinner with rice; topped with biscuit 
dough; in soups and many other ways. 

The majority of consultants said they 
purchased prepared chicken products in 
self-service stores. A _ stock of these 
items in the prepared food departments 
means extra-volume business for the 
grocer. 

This Prepared Chicken Products Sur- 
vey furnishes valuable material for ad- 
vertising and merchandising ideas that 
can be used to advantage by packers 
and retailers. Information pertaining 
to this survey is available from the Food 
Merchandising Division, Owen-Illinois 
Glass Company, Toledo, Ohio. 


CINCINNATI BROKERS ELECT 


At a meeting of the Cincinnati Food 
Brokers, Ine., held in the Sinton Hotel, 
November 25, Harry Witte was elected 
President; A. S. Krebs, Vice-President; 
an John Popken, Secretary-Treasurer. 
Join Popken and Harold Brookes were 
elected new Trustees to serve for a term 
of three years. 


CONTROLLING JAPANESE BEETLES ON CORN 


(Continued from page 48) 


advantage in killing off large quantities 
of beetles before they move into the corn 
and thereby give protection to the corn 
crop. Available conventional machines 
are not designed to spray corn and there- 
fore cannot be considered entirely prac- 
tical. In the corn field they are relatively 
slow, difficult to use, and knock down 
entirely too much corn during the spray 
operations. If engineered to ride high 
over the corn, which offers difficulty in 
the hilly lands of Maryland, the conven- 
tional sprayer could be depended upon 
to do outstanding work. 


MIST BLOWERS 


The mist blowers represent a com- 
paratively new development in insecti- 
cide applicators. In their present state 
of development they are probaby not as 
efficient as the conventional sprayer, but 
they are light, fast and offer promise for 
corn spray work. They use concentrated 
formulas and depend on an air blast for 
distributing and spreading the insecti- 
cide. Because of these advantages corn 
may be sprayed very cheaply. Since the 
machine depends on an air blast for dis- 
tributing the insecticide adverse wind 
currents may influence the distribution 
of insecticide and final results. Working 
with prevailing winds or air currents, 
it is possible with some of the mist 
machines to cover swaths of 100 feet or 
more and obtain good beetle kills. For 
efficient and practical work the user of 
these machines should figure a coverage 
of not more than 40 or 50 feet and plan 
operations accordingly. 


Figure 1 illustrates a mist blower 
engineered and adapted from an orchard 
duster by Francis Herring, a corn 
grower, of Carroll County, Maryland. 
Mr. Herring has used this machine to 
good advantage in killing Japanese 
beetles. The machine is quite simple and 
may be assembled, tractor included, for 
$1,500 or less, depending upon the kind 
of tractor and other materials used. 


With a machine of this type and proper 
organization, it should be possible to 
spray from 70 to 100 acres of corn per 
day at a cost of approximately $1.00 per 
acre per application, exclusive of machin- 
ery costs. If planted so that it may be 
sprayed an operator should be able with 
a machine of this type to give 500 acres 
of corn three applications of spray be- 
tween July 5 and August 10. 


FOG APPLICATORS 


Fogging machines also represent a 
new development for applying certain in- 
secticides. They have been used to good 
advantage in applying DDT under cer- 
tain conditions for mosquito and fly con- 
trol. The fog applicators for agronomic 
work must be considered in the experi- 
mental stage. 


Fog machines are fast and with suit- 
abe weather and proper formulations 
they may be used to kill Japanese beetles. 
The efficiency of these machines is in a 
large measure regulated by wind move- 
ment and air currents. Best results are 
obtained under conditions of calm. The 
particle size of fog being dispersed and 
the concentration of insecticide in the fog 
are also major factors in results ob- 
tained. If Japanese beetle control is to 
be expected, a rich insecticide mixture 
(15 to 20% DDT) should be used and 
dispersed as a coarse fog so that a mini- 
mum of 1 pound of DDT will be deposited 
on each acre treated. 


DUSTING 


The question of the efficiency of DDT 
dusts is of interest to many. DDT dusts 
properly and efficiently applied may be 
used to control Japanese beetles. Dusts 
containing less than 5% DDT cannot 
always be depended upon to produce 
satisfactory kills. Excellent kills are 
usually obtained with 5% dust. A 10% 
dust is much more rapid in its action. 
In dusting use from 30 to 35 pounds to 
the acre. 


Always Dependalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CoO. 


BOZEMAN, MONTANA 
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Seventh Edition, revised 1946 | 
The Industry's Cook Book for over 40 years 


FOR MANAGERS, 380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”. | 
4 AND BUYERS | 
Size 60,280 Pages Beauly Bound $1000 
“ Stamped in Gold —a famous processor 
: All the newest times and temperatures .. . Used by Food Processors to check times, ) 
All the newest and latest products . .. . temperatures and RIGHT procedure ... « : 
- e Fruits e Vegetables e Meats e Milk by Distributors to KNOW canned foods . . . 
Soups « Preserves ¢ Pickles « Condiments by Home Economists to TEACH the subject of | 
= 4 Juices e Butters e Dry Packs (soaked) food preservation | 
J Dog Foods and Specialties in minute detail, | 
with full instructions from the growing through For sale by all supply houses and dealers , 
to the warehouse. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


q THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2, 20 South Gay Street, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this ““‘Wanted and For Sale” page. The 
yates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebullt or NEW machinery and equinment such 
as Retorts, Fillers, Exhausters, Blanchers, Juieers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
etc. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


6144—LABELER: Standard-Knapp #10, latest type, with timing intake 
conveyor, takes 1 to gallon cans, reconditioned and guaranteed.... $1,600.00 
5855—FILLER: M & X, NEW, 6 pocket, 300x407 cans, no-can, no-fill, 


heavy duty 2,400.00 
5861—RETORT: 42x72, Berlin Chapman, with 3 baskets 175.00 
6260—VIBRATING SCREEN SIFTER: (1) Single Deck, Selectro, in good 

condition 575.00 
6276—PUMPS: (2) 2” Viking sanitary, complete with reducer and 1 HP 

motor. Used less than one hour. Each 200.00 
6225—HOMOGENIZER: Manto Gaulin, 250 gallon, 10 HP motor, silent 

chain drive, strainer, guaranteed. 900.00 
5973—STEAM SCALDER: Berlin Chapman, belt drive, excellent condition 200.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS Used: Rebuite and New Packing House 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matie Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 13, N. Y. And nobody but nobody 
peys more for your surplus units. 


SOOLERS FOR PRESERVES—A new development in Jelly 
ar Preserves, etc., Coolers of the continuous type are now on 
th: market whereby jars are steamed rinsed, gradually pre- 
cc led, cooled and dried in one operation. Manufacturer: Aetna 
M chine Works, Inc., 1706 Milwaukee Ave., Chicago 47, Il. 


“OR SALE—One new Horix 14-spout Filler, with attach- 
m ats for % wine quarts, variable speed drive capacity 40-50 
bc tles per minute, ready for immediate shipment. Adv. 47147. 
T » Canning Trade. 


“OR SALE—12 Tuc Huskers; 9 Tuc Cutters; 4 Ayars Pea 
F \ers; 1 Exhaust Box; 2 Tuc-Robins Flotation Washers; 7— 
4( x 72” Retorts; 4—40 x 72” Open Retorts; 1 Robins Steam 
H st; 23—4-tier Slat type Retort Crates. D. E. Winebrenner 
. Hanover, Pa. 


‘OR SALE—One late model Sinclair-Scott Flotation Corn 
W sher complete, used two seasons; also one large Corn Con- 
ve or, two sections. Can be seen on premises. Melrose Canning 
C. , Melrose, Carroll Co., Md. Telephone: Hampstead, Md. 138M. 
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Machinery, Equipment and Supplies 


FOR SALE—85 H.P. Leffel Boiler; working pressure 125 Ibs. 
Excellent condition, almost new. Priced right. Lake Erie Can- 
ning Co., Sandusky, Ohio. 


FOR SALE—New unused equipment. 2 Steam Jacketed Cook 
Pans 13’-2”x39”x12” deep; one 450 gal. S. S. Jacketed Holding 
Tank; 5 S. S. Vegetable Kettles; one 1,000 gal. Aluminum Hold- 
ing; one 10” Centrifugal Pump; 1 used Schmidt Filler. T. P. 
Hilands, Lewisburg, Pa. 


FOR SALE—One Jumbo Model “E” Crowner, first class con- 
dition; also 100 gallon Stainless Steel Steam Jacketed Kettle, 
never used, tested to 90 p.s.i.; both must be moved immediately. 
Adv. 47154, The Canning Trade. 


FOR SALE—Ermold 6-wide Labeler; has been used less than 
one year; perfect condition; immediate shipment; make us an 
offer. Adv. 47155, The Canning Trade. 


FOR SALE—Langsenkamp Stainless Steel Break Down 
Tank; 5—40” x 70” Retorts; 60 Steel Frame Platforms for Lift 
Trucks, size 48” x 36”; 4 Lift Trucks; 1 Standard Rod Washer; 
1 Boiler Stack with Hood; Pea Viners; Clipper Cleaners; Cup 
Conveyors; Ayars Pea Fillers; M & S Cooker Filler; 1 Steam 
Blancher; Corn Huskers; Corn Cutters; Bean Snippers; Bean 
Cutters. W. T. Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—Kyler Labeler adjustable for No. 2 and 2% 
cans, used six seasons; Kyler Hand Boxer for No. 2 cans. 
$750.00 f.o.b. our plant. M. B. Hammack & Son, Emmerton, 
Va. Phone: Warsaw 2809. 


FOR SALE—1 Mobilift Fork Truck, 2,000 pounds capacity, 
in excellent condition. Adv. 484, The Canning Trade. 


FOR SALE—3 Reeves Vari-Pulleys, Viner Drive, complete 
with motors, Motor Bases, 48” Pulleys and Belts. Adv. 485, The 
Canning Trade. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 
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"WANTED MACHINERY Continued 


WANTED—Tue Huskers, Tue Cutters, Tue 
ment. Not interested in models over 10 or 12 years old. Give 
serial numbers. Adv. 47152, The Canning Trade. 


WANTED—Green Bean Equipment, Viners and Cleaners. W. 
C. Bohannon, P. O. Box 349, Mission, Tex. 


SALE—SEED 


FOR SALE—Rutgers and Grothens Red Globe Tomato Seed. 
Advise quantity needed. Northern Seed Growers, Smoketown, 
Pa. 


"MISCELLANEOUS _ 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N.Y. 


CANNING AND FROZEN FOODS INDUSTRY CONSUL- 
TANT and Consular: 37 years successful experience West Coast 
“Industrial Analysis.” Consultant in modern labor saving 
methods to obtain capacity, efficiency and quality. Operational 
surveys and recommendations for improvement. Advisory on 
new plant layouts and expansion programs. Recommendations 
in general departmental organization and systems installation. 
Know business field to sales. “I can increase your earnings.” 
Address: Canning Industry Consultant, P. O. Box 244, Win- 
chester, Va. 


PINEAPPLE CANNERY INVESTMENT OPPORTUNITY 
—Limited group now organizing to build new pineapple cannery 
in Cuba. Experienced American management. Low taxes and 
low cost labor. Write: American Pineapple Co., Apartado 32, 
Colon, Matanzas, Cuba. 


NOTICE—Have up to date, low cost, dry pack production 
line. Will make contract with reputable party to pack on a 
cost plus basis. Adv. 47142, The Canning Trade. 


FOR SALE—10,000 five-gallon cans Tomato Pulp; gravity 
1.045. Adv. 482, The Canning Trade. 


HELP WANTED 


WANTED—Experienced Plant Manager. We desire a man 
capable of operating a medium size modern canning plant located 
in Western Maryland. This is a permanent year around oppor- 
tunity for someone with the ability to handle labor, efficient 
operations, and quality. We are an old established well rated 
company, operating several plants. Adv. 47156, The Canning 
Trade. 


WANTED—Nationally known lithographer has opening for 
salesman to travel Tri-State territory. Must own automobile. 
Splendid future for man selected. Answer in your own hand- 
writing, state age, previous employer, experience, education 
and other qualifications. Adv, 486, The Canning Trade. 
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SITUATIONS WANTED 


WANTED—Opportunity to prove my value to a progressive 
organization allied to the food industry. Buying, selling or con- 
tact man. Sixteen years in the canning industry. Ten years 
selling, six years as buyer and contact man in the field. Wide 
acquaintance with buyers and producers of canned foods Mid- 
west area. Will arrange conference your convenience. Now 
employed. Available on 30 days notice. Adv. 47150, The Can- 
ning Trade. 


‘POSITION “WANTED—30. years experience as a canner; de- 
sires permanent connection with reliable firm. Best of references. 
Box 294, La Feria, Tex. 


“FOR | SALE—FACTORI 


FOR SALE—One of our clients operating successfully, a 
cannery in Baltimore, Maryland, since 1905, under same man- 
agement, desiring to retire, offers for sale, this successful and 
well paying business, employing 175 people and grossing over 
$1,CC0,000 annually, with net profit before tax of over $100,000 
a year. Real estate, equipment and machinery inventory 
over $200,000. The asking price of $250,000 for all, subject to 
offer. S. J. Stackhouse & Son, 20 E. Lexington St., Baltimore 
2, Md. 

FOR SALE—Canning Plant, retort capacity 750 cases per 
day, on dry packs. Equipment in good condition. Will sell at 
reasonable price. Adv. 47143, The Canning Trade. 


FOR SALE—Canning Plant, well iio for No. 2, No. 
2%, No. 10 whole tomatoes, tomato juice, tomato puree. Located 
excellent territory for tomatoes, corn, green beans, pumpkin. 
Plenty water, cheap fuel, abundance good labor, approximately 
40,000’ floor space, 15 acres, plenty room for expansion, located 
on good railroad and U. S. highway. Established business, 
packed this year, complete and ready to operate. Highly favor- 
able tax set-up, complete cooperation from city, town of 1700 
population, best markets within 100 miles. Will pack 75,000- 
100,000 cases tomatoes and products. Owner’s health plus other 
interest reason for selling. Adv. 47145, The Canning Trace. 


FOR SALE—Food Processing Plant near Philadelphia, ten 
thousand square feet, modern equipment, now in operation, 
inspection by appointment. Adv. 47146, The Canning Trade. 


FOR SALE—In Cuba, ante. Pimiento and other prod- 
ucts Canning Plant. The largest and most modern. Enouyh 
equipment and capacity to pack several products simultaneous!y 
up to 5,000 cases of miscellaneous sizes daily or to put up two 
different plants of fairly large capacity. Trained person! 
Large quantities of pineapples available. In addition Cu 
offers good market for the canning of A-1 quality sauces, sou 
beans and other food products now imported from U. 8S. Se’ 
ices of experienced, efficient plant and field superintendent av: 
able to reorganize the plant until same is in operation. Pl.’ 
controls well known trade marks covering the very best pi'«- 
apple and pimiento products ever produced in Cuba, under x 
tried, successful formulas and methods. Pimiento plant 
Georgia’s style comparable in capacity and equipment to | ' 
in U. S. This is unusual opportunity. Reasonable price. 
curiosity seekers please. Miguel Serra, Apartado 1389, Hava: 
Cuba. 


“WANTED — FACTORIES 


WANTED—Interested in locating factory in State of Pe 
sylvania for packing tomatoes. Will either rent or buy if 1: 
sonably priced. Adv. 483, The Canning Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


NOTHIN’ ELSE BUT 

Neither Sambo nor Rastus could read the time of day, nor 
anything else, but Sambo had a nice big Ingersoll, which he 
exhibited with a great air of superiority. 

“What time am it?” asked Rastus. 

Sambo hesitated and then extended the timepiece, saying: 
“Dar she am.” 

Rastus looked at it carefully, and said: 
“Damn if she ain’t.” 

She—But why should a big strong looking man like you be 
begging for food?” 

Tramp—Madam, this is the only profession I know of where a 
gentleman like me can speak to a charming woman like you with- 
out an introduction.” 


EARS FOR MUSIC 

“My dear, isn’t that the ‘Sextette from Lucia’ the orchestra 
is playing?” 

“No, I think it is a selection from ‘Rigoletto.’ ” 

“T am positive it is the Sextette from Lucia.’ ” 

Thereupon Mrs. Schmoltz goes to the orchestra stand -and 
reads the placard posted in the space where the names of the 
selections usually are placed. She returned to her partner. 

“My dear, we are both wrong. It’s the ‘Refrain from 
Smoking.’ ” 

On a rainy day recently a lady in a mink coat got on a Madi- 
son Avenue bus. 

‘I don’t suppose I’ve ridden on a bus in two years,” she said 
to the conductor, a gloomy fellow, as she paid her fare. “I ride 
in my own car,” she explained. 

“You don’t know how we’ve missed you,” the conductor said. 


“So you have to run home as usual?” scoffed one of the group 
at the bar as a timid looking little man rose to leave. “What are 
you, a man or a mouse?” 

“A man of course,” replied the little fellow with dignity. 

“What makes you so sure?” demanded the other. 

“Because,” he explained, “my wife is afraid of a mouse.” 


COULD HE PLAY IT? 

A motorist had just crashed a telegraph pole. Wires, pole 
and everything came down around his ears. They found him 
unconscious in the wreckage, but as they were untangling him 
he reached out feebly, fingered the wires and murmured: 

“Thank heaven, I lived clean—they’ve given me a harp.” 


GIDDAP! 


Two farmers met on the road. “Si, I’ve got a mule with dis- 
tenper. What did you give that one of yours when he had it?” 

‘Turpentine. Giddap!’” 

\ week later they met again. 

‘Say, Si, I gave my mule turpentine and it killed him.” 

‘It killed mine too. Giddap!” 

‘Here, boy,” said the wealthy motorist, “I want some gasoline, 
an | please get a move on! You’ll never get anywhere in the 
wrld unless you push. Push is essential. When I was young 
I} ushed and that got me where I am.” 

Well, guv-nor,” replied the boy, “I reckon you’ll have to push 
ag \in ’eause we ain’t got a drop of gas in the place.” 


A SCRAP OF INFORMATION 


loward: “How did you ever come to marry your wife?” 
sarnard: “Well, we started out to be friends, but we changed 
ou. minds.” 
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CORRUGATED ° SOLID FIBRE 
Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


CAUSTIC SODA WANTED 


SOLID or FLAKE 


JOSEPH PLASENCIA, INC., PURCHASING DEPT. 
401 BROADWAY, N. Y. 13, N. Y. Phone Dighy 9-1612, Ext 7 ¢ 


Landreth Seeds 
Visit our Booth at the Show 
It’s No. 110-A 


D. LANDRETH SEED COMPANY 
P. O. Box 806, PHILADELPHIA 5, PA. 


CINCINNATI] MY HAPPY HOME 


JANSON™BROKER 


of yout Service 
“Since 7906 
NICHOLAS J. JANSON CO. 


GROCERY SPECIALTIES 


Convention Headquarters 
Haddon Hall - Suite 733 
Open House all Hours 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific, needs. 


Consult these advertisers. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
Carey Machinery & Supply Co., Balto. 2, Md. 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. ; 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, TIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corpotation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, !!1. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Edward Renneburg & Son, Baltimore, Md. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., semenanens, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Carey Machinery & Supply Co., Balto. 2, Ma. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Edward Renneburg & Son, Baltimore, Md. 
SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY | 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I!! 
A. K. Robins & Co., Baltimore, Md. 

CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I!! 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I! 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I'! 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 

rlin Chapman Company, Berlin, Wis. 
iisholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, III. 
_ K. Robins & Co., Baltimore, Md 
aclair-Scott Co., Baltimore, Md. 

Co., Westminster, Md. 


NOw 


FISH CANNING MACHINERY 


rlin Chapman Company, Berlin, Wis. 
\isholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, III. 
iward Renneburg & Son, Baltimore, Md. 
K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 
rlin Chapman Company, Berlin, Wis. 
iisholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, 11. 
K. Robins & Co., Baltimore, Md. 
iclair-Scott Co., Baltimore, Md. 

nited Co., Westminster, Md. 
schel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


rlin Chapman Comgany, Berlin, Wis. 
Co., Niagara Falls, N. Y. = 
yd Machinery Corporation, Hoopeston, ll. 
H. Langsenkamp Co., Indianapolis, Ind. 
K. Robins & Co., Baltimore, Md. 


SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIi 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


TOMATO CANNING MACHINERY 


rlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 
\d Machinery Corporation, Hoopeston, Ill. 
_H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 

erlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
d Machinery Corporation, Hoopeston, Ill. 
intley Manufacturing Co., Brocton, N. Y. 
K. Robins & Co., Baltimore, Md. 

-ott Viner Co., Columbus, Ohio 

nited Co., Westminster, Md. 


CLEANERS. 

srlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. _ 
od Machinery Corporation, Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 

holm-Ryder Co., Niagara Falls, N. Y. 
famachek Machine Co., Kewaunee, Wis. 
tt Viner Co., Columbus, Ohio 

‘. Robins & Co., Baltimore, Md. 
lair-Scott Co., Baltimore, Md. 


P'CKING TABLES. 
Ber in Chapman Company, Berlin, Wis. 
Ch sholm-Ryder Co., Niagara Falls, N. Y. 
Foc 1 Machinery Corporation, Hoopeston, III. 
Hu: tley Manufacturing Co., Brocton, N. Y. 
Sin lair-Scott Co., Baltimore, Md. 
Un 2d Co., Westminster, Md. 


Vv ASHERS. 
Ber n Chapman Company, Berlin, Wis. 
Ch holm-Ryder Co., Niagara Falls, N. Y. 
Foc Machinery Corporation, Hoopeston, 
Hu: ley Manufacturing Co., Brocton, N. Y. 
Scc Viner Co., Columbus, Ohio 
A... Robins & Co., Baltimore, Md. 
Sin air-Scott Co., Baltimore, Md. 
Un: -d Co., Westminster, Md. 
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PINEAPPLE MACHINERY 


olm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 


PRESERVERS’ MACHINERY 


A. Robins & Co., Baltimore, Md. 


.olm-Ryder Co., Niagara Falls, N. Y. 

00 Machinery Corporation, Hoopeston, III. 
Langsenkamp Co., Indianapolis, Ind. 
A. Robins & Co., Baltimore, Md. 
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EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]!. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, 5 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. _ 
Food Machinery Corporation, Hoopeston, !l. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scotts Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, I]. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. ‘ 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I!!. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 
CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. 
Lehmann Printing & Litho. Co., San Francisco 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, III. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Cenn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Micnael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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American Can Company q 
Barliant & Company 67 
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Carey Machinery & Supply Company. ......:sscseessseeseeeeeereees 51 
Central Machine Works ...............sccsssccssssosssseeesseseseessessessssonsenes 49 
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Clark Stek-O Corporation 55 
Classified 67 
Complete Course in Canning. 66 
Continental Can Company, 12 
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Dewey & Almy Chemical Company ..........:ccccsesseseeeeeeeeneeseeneees 35 
Dorn Company, 55 
Durst & Company, Arthur E., ............0..0csssssessssresersressserssssssensess 57 
Machinery Corporation 3 
Gallatin: Valley Company. 65 
Gamse Lithographing Company 49 
Hamachek Machine Company, Frank ............cccsssssssessseessseeeeees 41 
Huntley Manufacturing Company ................scssscessserressseessseseees 53 
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Shoshone is another improved 
» variety of canning peas resulting 

from a continuous program of 
selecting, breeding, and developing 
conducted by Rogers. 


Maturity 67 days. Vine 30”. Medium 

dark, vigorous, medium heavy. 
Pod 3-314", light, blunt, doubles and singles. 
The seed is medium sized, wrinkled, 
light green. It is wilt resistant. 


One of our highest yielding 
canning type peas, 

medium sieve and excellent 
quality. 


ROGERS BROS. SEED COMPANY 
308 West Washington Street, Chicago 6, Illinois 


Peat Beane Sweet Com 
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